Farmstead Magazine, Holiday 1978 by The Farmstead Press
FARMSTEADMAGAZINE
Home Gardening 81 Sm all Farming
Isn’t it time you graduated 
from the DRY SPLINTER to the GREEN LOG?
EAGLE STOVES let you burn unsplit green wood as efficiently as 
most other stoves burn seasoned, split wood. . . and at a cost that 
makes woodburning an economical option for the average home.
Can you name a woodstove other than the Larger and Smaller E A G L E  STOVES that have any of the 
following features, let alone all?
It doesn’t matter whether you 
already heat with w ood or are now 
considering buying your first stove, 
EAGLE STOVES heat best for less. 
Please take the following “Wood- 
burner’s Quiz” , as it can save you 
from making the same expensive 
mistakes so many other people have 
made.
EAGLE STOVES are sold and 
serviced factory direct by Hydra- 
form Products Corp. Please feel free 
to call or visit to discuss your w ood 
heating problem or application with 
our experts; or write for FREE litera­
ture, and tell us you saw our ad in 
Farmstead Magazine.
Patents Pending.
1. Designed specifically to burn low cost
G REEN  W O O D . (Seasoned dry wood is 
expensive and sometimes impossible to 
get) .
2. Designed to bum U N  SPLIT \\ O O D  up to 
12" in diameter by 24 or 32 " long. 
(Splitting is costly, dangerous and time 
consuming.)
3. Designed with exclusive ROLLER L O A D ­
ING D O O R . This permits the loading of 
large heavy logs by a small person with no 
strain. (See how big a log you can hold by 
one end and put thru the usual small load­
ing door, or physically lift into stoves with 
wide doors.)
4. Designed with exclusive FULL C ER AM IC  
LIN ING  reinforced with stainless steel. 
The Eagle firebox is insulated on the 
bottom, sides, back, and top to hold heat in 
the firebox sufficient to burn off chimney­
clogging residues, and bum green wood. 
(Others claim a “refractory lined firebox” 
in their ads. Check this out and see if they 
have refractory on sides and top. Would 
you insulate your house and not put 
insulation in upper walls and roof?)
5. Huge 28 square foot R AD IATIO N  AREA. 
This permits the Larger Eagle to radiate 
its heat output softly into the home with­
out expensive and dangerous blowers.
6. H EA T SAN ER BAFFLE System on top of 
the FULL CERAMIC: LIN ED  firebox.
7. LARGE FIREBOX that will hold approx­
imately 650,000 B 'lT’ s of green oak at a 
loading. This accounts for the long burning 
times W ITH  high heat output. (Unlike 
stoves with smaller fireboxes which pro­
duce little heat because they have to be 
turned down to low to burn longer.)
8. Designed as the PRIME SO U RCE of heat, 
canable of heating all of an average home. 
( I he Eagle stoves ARE N O T  parlor stoves 
designed to heat only a few rooms.)
9. Designed to burn the LEAST EXPENSIVE  
wood, and little of it. (The breakeven point 
on burning wood vs. oil is $75.(X) a cord 
with oil at 50c per gallon. If your wood  
costs over $75.00 a cord, in dollors or your 
labor, you are better off with oil. The cost 
of Eagle fodder is usually less than a half of 
that the dry split wood required for other 
stoves.)
10. Proven in three years of service, the Eagles 
burning green wood will equal or better the 
performance of stoves burning dry split 
wood, in all categories.
W hen properly installed and run, all they 
ask to give you their superb performance 
and low operating cost, is a decent draft 
and good installation.
Hydraform Products Corp.
BOX 2409 • ROCHESTER, NH 03867 - (603) 332-6128
• • •
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Christmas is coming, and now is the time to think 
about those many friends who would enjoy a subscription 
to FARMSTEAD MAGAZINE. For only $7.00 your 
friend will receive the next six issues of FARMSTEAD. 
You may enroll additional friends at the special discount 
rate below. An attractive card announcing your gift will 
be sent to each friend. Simply fill in the coupons below 
and mail this page with your payment.
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Address ____________________________________________
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FARMSTEAD. Enclosed is $6.00 to cover the cost 
six regular issues.
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4th SUBSCRIPTION—$5.00
Please enroll the person listed below as a subscriber to 
FARMSTEAD. Enclosed is $5.00 to cover the cost of 
six regular issues.
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Address Address
If you 
love 
animals,
you’ll 
love 
Blue Seal!
These handy Blue Seal folders, 
based on the latest nutritional 
research, can help you feed and 
manage whatever you raise...  Blue 
Seal Feeds — there’s one for every 
feeding requirement — can help you 
get the most out of your animals, 
and birds, too. Your Blue Seal Dealer 
is the man to see.. .  look for him in 
the Yellow Pages.
FEEDS
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Letters
Dear FARMSTEAD:
I don’t know whether you can help 
me. I am gathering information on 
rural farm communes in the U.S., 
especially ones that have been in 
existence for over one year. When I say 
“commune” I mean a collectively 
worked farm, shared duties, and 
resources, etc.
I would really appreciate the address 
of any such places or any leads at all on 
locating some. For any help you may 
give, I thank you.
Penelope Wickersham 
82 Fairfield Ave.
Lawrenceville, New Jersey
Dear FARMSTEAD:
I certainly want to be a part of 
Farmstead Magazine; as it is a very 
informative magazine for every person 
who enjoys farming as I do, I am 
becoming farm-educated through this 
great magazine. Please keep my sub­
scription coming. I enjoy reading all 
the articles on farming.
Edwin Dusevik
Down in Vermont
Down Comforters
For a free brochure write us at: 
Down in Vermont P.O. Box 902 F 
Burlington, Vermont 05402 
(802) 863-5165
Dear FARMSTEAD:
I would like to comment on a letter in 
your Summer, 1978 issue, from James 
Greenlaw, of Augusta, Maine, on the 
Reliance peach.
He omitted to mention one of the 
most important aspects of growing a 
peach tree—in Maine, or anywhere, I 
guess. That is the European Peach 
Borer, a deadly insect that bores holes 
inside your peach tree and kills it from 
the inside.
You can tell if he is present by piles 
of sticky masses of reddish borings. 
The adult is a brilliant yellow and black 
hornet-like moth. Its larvae work in 
the trunk of the tree at or near ground 
level.
I protect my trees by spraying the 
ground around the tree with Cholor- 
daise, or dusting it on. Diazonen 
probably would work also. You can run 
a wire up the hole he bored if you can 
find it and kill him.
Regular spraying with a good 
orchard spray will probably take care 
of other health problems (according to 
package directions).
Besides Reliance, I have found Red 
Haven, Golden Jubilee, Polly (White 
Peach) and Interstate Nursery’s Sun- 
gold fairly reliable here in Southern 
Maine.
Lucretia Douglas 
West Baldwin, Maine
Dear FARMSTEAD:
I have in your latest issue read and 
agreed with Mr. James Greenlaw’s 
(Augusta, Maine) letter on the 
Reliance Peach. I agree with him in 
many ways, but perhaps, have other 
suggestions. I think it depends on 
where you are.
I have two Reliance Peach trees, 
planted in the spring of 1976 (maybe 
1975, I don’t remember). One of them 
is going to have one peach this year, 
and hopefully, both may bear next 
year. Obviously, the trees are young; I 
had a little deer trouble on the new 
growth the first year, so I ate the deer. 
One was damaged more than the other 
and the present peach is growing on 
the larger one.
Here, I am not subject to the 
howling, very sub-zero winds of 
Augusta. My worst problem is very 
clear, still nights, with a sharp temper­
ature drop. For that reason, I tried to 
plant my peaches where the cold air 
would run off, because of terrain, 
underneath them. Both are still alive, 
and look as if they may get to real 
bearing size.
John G. Newkom 
Stamford, Vermont
FREE COLOR CATALOG— 52 PAGES
STRAWBERRIES
YOU CAN GROW,
EAT AND SELL —
AND GUARANTEED!
For 94 years, people who really know strawberries 
have been buying from W. F. Allen. 1979 catalog 
includes more than 30 reliable virus-free old favor­
ites, new varieties; red and black raspberry, blue­
berry, blackberry, grape, asparagus plants; plant­
ing, care directions; strawberry recipes. Write Now!
W r  A l I C M  f» n  2379 Strawberry Lane . r . HLLCR UU. Salisbury, Md. 21801
Catalog Mailed Immediately Alter Christmas.
S u b scrip tio n
S ervice
TO SUBSCRIBE OR RENEW:
CO J 
CO <  j“ 0 >  
C Z  > Q 5 w Q < Z< UJer
PLEASE ATTACH  
M AILING LABEL HERE
□  new subscription
□  renewal
CU Paym ent enclosed
□  1 Y ear $7.00
□  2 Years $13.00
□  3 Years $18.00
MAIL TO: Farmstead Magazine, Box 111, Freedom, ME 04941
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Dear FARMSTEAD:
I just had to write and tell you how 
very pleased I am after reading 
Farmstead Magazine’s Summer, 1978 
issue. I just happened to pass the 
magazine rack in the drugstore the 
other day, and seeing the interesting 
articles in it, I bought it.
A friend of mine has given me some 
zucchini and I thought I would try the 
zucchini bread recipe on pg. 76. It was 
just delicious. Now I plan to make 
zucchini pickles.
My family and I are moving to the 
country soon, and your fine magazine 
will greatly help me, as I am a beginner 
in gardening and canning.
I am going to tell all my friends about 
this great magazine.
Mrs. Bev McGuinn 
251 Hill St.
St. Paul, Minnesota
Build your own 
Spinning wheels 
and reelers
• Pre-cut parts
• Solid Hardwood
• Easy-to-assemble
The House of Spinning Wheels 
P.O. Box 341-F 
Fox Lake, Illinois 60020
Dear FARMSTEAD:
An inquiring guest-to-be asked me 
what to bring for clothes to Monhegan 
Island. I said for shoes, anything (with 
sneakers) that look good. Hot clothes, 
cold clothes (sweaters and coats). On 
Sundays we wear pristine, white, 
scoured sneakers (so neat). Parties, we 
dress a bit gala, really— fashionable we 
are also. Island summer folk are 
pleasant, out there for a good time— 
never any crime, or burglary—there 
are nuisance people, as everywhere,
but not extremely—they come for a 
good time, not crime. Once a man was 
sent home for putting slugs in coin 
phones. That’s all the crime since the 
Rockland Kent mysteries.
Eleanor Dexter 
Thomaston. Maine
------- ANTIQUE APPLE TREES--------
First varieties grown in America.
A flavor treat unknown to most people to­
day. One of the largest collections in the 
United States. FREE List.
Lawson’s Nursery
Route 1
Ball Ground, GA. 30107 
[404] 893-2141
The Last Heating System 
You'll Ever Need.
Automatic non-electric Draft Regular 
controls solid-fuel fire.
High capacity 3/4" I.D. Tankless Coll
for domestic hot water supply.
Automatic Controls switch operation to 
oil, gas or electricity when coal or 
wood fire is not tended.
A separate firebox for Oil or Qas Burner 
gives high thermal efficiencies and 
clean operation.
The HS TARM Type OT Multi-Fuel Boiler is a proven answer to America's uncertain 
energy future. Installed today, an HS TARM Type OT gives you the option of heating 
with the fuels of your choice (wood, coal, oil, gas or electricity) and with all the comforts 
and conveniences of central hot-water heat. And tomorrow, when fuel shortages, 
embargoes or power failures could put the average heating system out of action, the Type 
OT's multi-fuel capacity gives you the best chance of staying warm. Please 
A  write or call today for more information on this proven answer to
A  A  tomorrow's energy problems.
I w a  
▼
^ i M R R m
Leadership and Reliability for over 50 years
r AVAILABLE AT COLONIAL SUPPLY CORP.
75 St. John Street 
Portland, Me. 04102 
774-6191Please send info:
□  OT TARM Wood & Oil Boiler
□  MB Sold Wood Boiler
NAME________________________
ADDRESS_____________________
______________________ ZIP-------
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A S K r A R I M S T E A D
Kow safe is the multiple use of a single 
chimney flue?
The National Fire Protection Agency 
does not encourage the multiple use of 
a single flue, replies Frank Raftery, 
of Alternative Resources in Belfast, 
Maine.
They do, however, explain how this 
may be computed in terms of maximum 
input capacity in the thousands of 
B T U’s per hour of chimneys used by 
more than one appliance. A major point 
to consider is whether or not the flue 
has the capacity to handle all appli­
ances attached under all operating 
conditions, as well as draft interaction. 
Your state Fire Marshall’s office will 
give you more input on state regula­
tions and you may also want to 
consider the position of your insurance 
company. Further information on this 
subject, and a table to compute your 
chimney specifications is contained in 
the Woodburners Encyclopedia, Table 
5-7, page 43. Further information is 
available directly from NFPA (Nation­
al Fire Protection Agency, 470 Atlantic 
Ave., Boston, Mass. 02210) and in the 
ASHRAE Handbook and Product Di­
rector}, Table 17, Chapter 26 (345 E. 
47th St., New York, New York, 10017).
Thousands of Baby Chicks, 
Ducklings, Turkeys, Guineas, 
Goslings, Peafowl, Pheasants 
and Bantams hatching during 
season. Safe shipments any­
where. One of America’s Finest 
Hatcheries. Send 50< today for 
Catalog & Price List.
Country Hatchery, Inc., Dept. 
FM, Wewoka, Oklahoma 74884
Is raising geese commercially 
profitable?
Jan Willems of Bar Harbor, Maine, 
replies that raising geese commercially 
can be quite profitable, if you have 
found a solution for the basic problem: 
marketing. Large cities are the best 
markets for geese. You can do the 
dressing yourself or sell your geese 
alive to live-fowl buyers or to larger 
dressing and packing companies. Most 
of the demand is concentrated in 
November and December, when con­
sumers buy a Thanksgiving or Christ­
mas goose. However, the consumer’s 
taste has shifted from the formerly 
popular and overly fat bird to smaller, 
leaner birds. The best ages to market 
are now considered to be nine to 10 
weeks (green geese) and 16 and 24 
weeks. As geese are early breeders, 
many of the geese sold during Novem- 
ber/December will have been slaught­
ered earlier and frozen.
HOI AIK TRAITKD? I.ct it flow with this decorative
Cast Iron Floor Register
Allows heat to circulate between floors Warms those 
hard to reach areas of your home or office Makes wood 
burning stoves even more efficient Simple foot wheel 
opens and shuts built-in louvers Rugged construction
Complete details available Send 25C for our illustrated 
brochure
The Reggio R egis ter Co. P  O Box 511 Dept F 11 
Ayer, Massachusetts 01432
The raising itself is no big problem, 
as geese are generally healthy and 
sturdy birds. Pasturing is the most 
economical way to raise healthy gos­
lings to marketable geese. Pasture 
geese from a very early age at around 
20 to 25 birds per acre, depending on 
the quality of the pasture and the use 
of supplementary pellets or corn feed­
ing. The choice of breed may depend on 
your preference or the demands of 
your market. The white Embden is a 
popular breed; a cross between a 
White Chinese gander and a young 
female Embden goose produces fast- 
growing geese of good marketing size. 
The medium-size Pilgrim goose is also 
an excellent commercial breed.
, TINY TIM 
1$EED PLANTER
Amazing new garden) 
aid—plants small 
flower & vegetable 
seeds—pansies, 
petunias, lettuce, 
carrots, & more. 
$2.98 + 40d post. 
Nicol & Associates, 
Dept. FM ,6 5  
Newtown Ave., 
Stratford, Conn. 
06497. Money-back guarantee. Conn, 
residents add 7% 
sales tax. A free 
package of seeds 
included. Patented
BAR HARBOR BANKINB 
6 TRUST COMPANY
Bar Harbor 
Blue Hill 
Deer Isle 
Lubec 
Milbridge 
Northeast Harbor 
Southwest Harbor
— A hometown friend.
LENDER
d e p o s ito r  In s u re d  i o M O jOOO
HDttAi WKlll! iNtutAtaCI CO#*0**t'ON
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As to the area, the North Central 
States, California, and Washington are 
leading goose production states.
Given your limited experience, I 
would start with a small flock to 
acquire the know-how for commercial 
goose raising.
Your best source for information is 
the University of Minnesota in St. 
Paul, Minn. 55108, where many studies 
on commercial goose raising have been 
done. Write to Mr. Melvin L. Hamre. 
You should also contact the Pietrus 
Foods and Hatchery at Sleepy Eye, 
Minn. 56005, which has taken part in 
goose-raising research and might refer 
you to the National Goose Counsel 
about marketing of geese.
You might gather further informa­
tion for your plans from the following:
FREE PRICELIST OF HEALTH PRODUCTS
Recommended in the 
EDGAR CAVCE 
PSYCHIC READINGS 
Pricelist includes cosmetics, 
gems, and herbal formulas 
Available from 
THE HERITAGE STORE
BOX 444-X19 VIRGINIA BEACH, VA 23458
The article “Choosing your Goose” in 
Farmstead Magazine, Spring 1977 (Vol. 
4, #1).
An article “Pasture Geese” in Coun­
tryside Magazine, Sept. 1976 (Vol. 60, 
#9), 312 Portland Road, Highway 19, 
East Waterloo, Wise. 53594. Price $1.
U.S.D.A. Farmer’s Bulletin #608, 
1976, “Raising Geese” . Order from U.S. 
Govt. Printing Office, Washington,
D.C., or your local Extension Service, 
resp. U.S.D.A. regional office.
“Raising Geese,” published by the 
Information Division of the Canada 
Dept, of Agriculture, Ottowa, Canada, 
K1A OC7.
“A.B.C.’s of Ducks and Geese.” A 
brochure from the Pilgrim Goose 
Hatchery in Williamsfield, Ohio, 44093.
And last, but not least, The “Bible” 
of waterfowl raising: Oscar Grow: 
Modem Waterfowl Management and 
Breeding Guide, published by the 
American Bantam Association, 2nd 
printing, 1978, $12. A.B.A. Box 610, 
North Amherst, Mass. 01059.
^J0tul & Reginald owners^
Superbly designed steel ashpan virtually ends mess and hazard 
from spillage. Fits J0tul 118,602,606 and Reginald 101 Stoves.
(Also: Upland 17, Ulefos 864, 868, & others)
Attaches and removes 
instantly -  or may be left 
in place. Spout end for 
ash disposal, return of 
embers to stove. Features 
heat-resistant handle and 
knob, 1000°F black 
finish. Outstanding 
quality is backed up by 
one-year warranty,
10-day money-back 
guarantee.
ONLY $19.95 ppd. in USA
(MD. residents add 5%)
Send payment to:
WoodStructures
Box 27P2, Brinklow, MD 20727 
(301) 774-4223
A Great Gift!
Antique Stoves
parlor stoves, kitchen ranges, 
gas/wood combos
Our stoves are not reproduc­
tions. All are authentic an­
tiques in good working con­
dition. For beauty, work­
manship, and versatility no 
new stove can 
^compare — you 
can’t make a 
better investment 
for your money.
cookrange 
pamphlet 
available —  501
te. 9 PO Box 368 
illiam sburg,
MA 01096
(413) 268-3677 
Tues. — Sun. 12-5
EST. 1973
HOME BAKERS!
If you bake from scratch— 
here’s the perfect home grain grinding 
and mixing system ...
THE MARATHON UNI-MILL 
AND THE BLAKESLEE MIXER
Send today for your FREE booklet and catalog.
From Mill to Mixer to Oven—just 90 minutes to make 
fresh, appetizing bread. Get precision-ground flours, 
perfectly mixed dough and superior results every
The Marathon Electric Flour Mill. Unique, exclu 
sive grinding stone actually cuts grain before grind­
ing; grinds better and cooler. Grinds all grains, even
soybeans and peas! Grind adjusts to 1000th of an 
inch (from extra-fine flour to cracked grains). 
Grinds 1 lb. flour or 2 lbs. cereal per minute!
The Blakeslee Mixer. Perfect doughs, batters in 
minutes. Prepares 6 loaves in just one mix. "Plane­
tary" mixing action reaches right to sides of bowl. 
Includes dough hook, beater, French whisk. Many 
accessories available: juicer, sheer and morel 
Call Toll Free 800-528-1406 for Booklets and grain list or 
write: The Grover Company, Dept. 8440N
2111 So. Industrial Park Ave.. Tempe, Arizona 85282
wm mmm mm mb mm mm mmm mm mm b^ m mm
To: The Grover Co., Dept. 84409 
2111 So. Industrial Perk Ave.
Tempe, AZ 85282
| Send me free booklets and grain list.
| Name _________ ______________________
| Address ______________________________
City_________ State______Zip_____________
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cost of highways
The 41,500 interstate highway 
system is 98 percent complete, but a 
sum of $104 billion will be necessary to 
finish it Even when finished, the vast 
sums spent on the system will not be 
available for other forms of transporta­
tion once the system is completed. The 
Federal Highway Administration 
claims that the interstate highways are 
deteriorating at a rate of 50 percent 
faster than they can be repaired. As a 
result, once the system is complete, the 
revenues spent on construction will 
have to be switched to maintenance. 
Three hundred and twenty nine billion 
dollars would be needed to repair 
interstate highways back to the 1975 
condition and keep them that way until 
1990.
Environment, 8/78 
cancer and nutrition
A Senate Nutrition Subcommittee 
recently challenged the director of the 
National Cancer Institute (NCI) on 
whether enough money was being 
spent for research on the link between 
cancer and nutrition. Five billion 
dollars has been spent on cancer 
research by the Federal Government 
over the last seven years. Donald 
Frederickson, Director of the National 
Institute of Health, testified that of the 
estimated 75 percent of all human 
cancers due to environmental causes, 
most may be related to diet. The 
Senate Subcommittee asked then, why 
is only one percent of the NCI budget 
spent on dieting research? NCI direct­
or Arthur Upton promised more money 
will be spent on nutrition research. He 
also said NCI would put more emphasis 
on warning people that there is already 
evidence linking cancer with overeat­
ing excessive drinking, and high-fat 
diets.
Science News, 6/78
I t ’s tru e , good things do com e in 
small packages, and the  K ubota is no 
exception . Larger than th e  garden ty p e , 
smaller than the  giant-size. K ubo ta  is 
the in -betw een trac to r in six d iffe ren t 
m odels. F ro m  12.5  to  30 H .P . Designs 
w ith  2 ,3 , and 4 cylinder liquid cooled 
diesel engines, w ith  2 and 4 wheel drive, 
fron t and rear P T O ’S, live hydraulics, 
d iffe re n tia l lock and m any other qu al­
ity  features.
bear-human confrontations in Grand 
Teton National Park in Wyoming has 
doubled annually for the last four 
years, according to the National Park 
Service; reaching an all-time high. 
More than 73 conflicts were reported 
between May and October, 1977. There 
were three minor injuries and at least 
$4,500 in damages to camping equip­
ment.
Conservation News, 3/78
small-scale solar can compete
Small-scale solar equipment could 
compete with conventional energy 
utilities by the mid 1980’s, says a 
report recently presented to Congress 
by the U.S. Office of Technology 
Assessment (OTA). The report further 
states that all it would take for this to 
happen would be aggressive federal 
support. Congress asked OTA for this 
report in the belief that federal energy 
planners have shunned on-site small- 
scale solar equipment in favor or large, 
centralized generating equipment. The 
report states that if whole life cycle 
costs and not just initial costs are 
considered, small-scale solar heat and 
hot water equipment can already 
compete with electric utilities in many 
parts of the country.
radioactive people
There are 10 million radioactive 
people at large in the United States 
according to Drs. Jacob Shapiro and 
Dade Moeller of the Harvard School of 
Public Health. They say that radiation 
excreted as wastes by people who 
receive radioactive treatments or tests 
for various illness exceeds that 
released by commercial nuclear power 
plants. Some radioactive patients emit 
enough radiation so that they could not 
legally travel in the baggage compart­
ment of commercial aircraft. They 
could, however, travel as passenger^.
Extra, 8/78
town wind generator
A 200-kilowatt, wind-powered gen­
erator in Clayton, New Mexico, is the 
first to supply electricity to a commer­
cial utility on a regular basis. The 
windmill, financed by the Federal 
Government, began operation in Janu­
ary, and is expected to supply one-sixth 
of Clayton’s power needs. There are 
3,000 residents in that town.
Environment, 8/78
packages!9‘ good things come in small
FAIRBAIRN EQUIPMENT GO.
547 Riverside Dr., Augusta 622-3145
SEE US SOON FOR A DEMONSTRATION  
»_________ - ________________________________
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He W ished He’d 
Had alii Fisher
If our inventor friend here could have 
known about the Fisher Stove, he 
probably wouldn’t have bothered with 
his. The FISHER’S air-tight, thick steel, 
brick-lined fire box with its unique two- 
step design is no old fashioned “ space” 
heater, but a scientifically designed 
radiant heater that can heat your entire 
house for just the cost of wood or coal!
And because the Fisher is independent 
of any public utility, you’ll be able to 
heat your house no matter what.
Our friend would have liked that idea — 
independence. We think you will too. 
Different sizes and models to choose 
from: Baby Bear, Mama Bear, Papa Bear 
(heater models); Grandma Bear and 
Grandpa Bear (heater-fireplace models).
Come and see us about the Fisher Bears. We want to keep you warm.
A  t r i
Rte. 3, River Rd. 
Bow, NH 03301 
603-228-1353
Dear Fisher Stoves,
Looking at my heat bills tells me maybe I
Should look at your brochure. So please send one
to:
Name_________________ _________________
Address
Fd-4
sweeteners still selling
Sales of the artificial sweetener Sweet 
’n’ Low have increased since Feb. 21, 
when the warnings of cancer risks 
started appearing on individual pack­
ets, according to the makers of the 
sweetener, the Cumberland Packing 
Corporation in Brooklyn. Federal regu­
lations have required that beginning 
June 1, stores selling caccharin prod­
ucts must post health warnings that 
foods containing artificial sweeteners 
may be hazardous to health. But 
according to a recent Associated Press 
nationwide spot check, the new warn­
ing signs are making little difference. 
Consumers are buying saccharin prod­
ucts as much as ever.
Associated Press, 6/78
are you what you eat?
What do diethyl glycol, piperonal, 
aldehyde C 17, ethyl acetate, butyralde- 
hyde, amyl acetate and benzyl acetate 
have in common? They are all chemi­
cals commonly used in the manufacture
of commercial ice cream! Diethyl 
glycol, used in anti-freeze and paint 
remover, is used as an emulsifier in ice 
cream in place of eggs. Piperonal, used 
to kill lice and stomach worms, is used 
in ice cream in place of vanilla. Ethyl 
acetate, butyraldehyde, amyl acetate 
and benzyl acetate, used in cleaning 
fluids, rubber cement, paint solvents 
and nitrate solvent, are used in ice 
cream as various fruit and nut flavors.
Feeding wood chips to cattle has 
been talked about for several years but 
it appears something is really going to 
happen. Timber Resources, Inc., of 
Bangor, Maine, is installing a plant in 
order to convert aspen chips to cattle 
feed, using a process developed by 
Stake Technology, Inc., Ottawa, On­
tario. The process breaks the bond 
between lignite and cellulose which 
makes the cellulose digestable. Accord­
ing to Michael Thomas, president of 
Timber Resources, the plant will 
by producing feed for 2,200 cattle and 
the feed will be as nutritious as corn or 
grass silage.
Bangor Daily News, 3/11/78
crop loss to pests
Every year, nearly half the world’s 
food crops are lost to insects, rodents, 
weeds, nematodes, bacteria, and fungi, 
reports the Houston, Texas Post. 
Reporter Harold Scarlett states that 
even in the United States, with all its 
chemicals and pesticides, the food loss 
is 30 percent. Dr. David Pimental, 
Cornell University entomologist says 
that he and many colleagues in the 
scientific community believe that using 
more pesticides is not a solution to the 
problem, but perhaps the cause of 
it—bugs are developing an immunity to 
pesticides.
Maine Land Advocate, 6/78 
protected monsters
Should they ever be discovered and 
captured, Bigfoot and the Loch Ness 
monster are under the protection of the 
U.S. Fish and Wildlife Service. The two 
monsters have been formally described 
and named in a recognized scientific 
publication, which is the requirement 
for protection under the Endangered 
Species Act.
Conservation News, k/78
a le r s  I n q u i r i e s
SEND FOR OUR 
CATALOGUE TODAY
EFFICIENT 
WOOD HEAT 
YOU CAN 
SEE.
And circulated 
hot air you can’t.
The air-tight Russo High-Heat Series wood stove has a special glass window 
that lets you watch the fire as it heats your home. But you carrot see the draft- 
free hot air the stove circulates. Here’s how it works: A  baffle deflects hot 
gases within the fire, swirling them around two internal heat exchange tubes. 
Cool floor air is heated in these tubes then circulated in all directions by a 
quiet blower for efficient draft-free heating. To make the fire burn hotter and 
cleaner, the fire chamber is lined with fire brick and fed pre-heated air 
through a separate air-intake system. Internal, folding steel doors can also be 
closed for an even more efficient overnight burn. Several Radiant models are 
also available. With a Russo Glass-View wood stove, you can get warm just by 
watching it burn wood . . .  not money.
. PATENT PENDING!
Russo W ood Stove Manufacturing Corp. 
Dept. F-IO Water Street, H olbrook, Mass. 02343 
617-767-2521
FOR HtA TING AND COOKING
Grate Makes Fireplace Great
HEATand COOK with WOOD  Shr RADIANT'-GRATES 
REQUEST FREE NEWS STORY REPRINTS! 
SINCE 1971
RADIANT i  
. f O G * "*  BEAUTY ^  
FULFILLS! S |
U FO * £ 5
,VT<» ^  b \ * c* * * ' h  DEPT FS £5=
H O T ’ 31 MORGAN PARK
I ' ____-  NO G tfA S *SW0*  CLINTON, CT . 06413 S
AST, BRAISE. BROIL, BAKE
basiC
FEATURED IN PRINCIPAL NEWSPAPERS, MAGAZINES & TV NEWS IN U.S. & CANADA”
FIRST IN CONCEPT, MARKET AND TIME BY YEARS 
LAST WORD: SAFETY, CONVENIENCE, EFFICIENCY 
OTHER EFFORTS CONFIRM THESE EARLY FINDINGS
WISH &  W ANT EOOE
ALL NEW GOODS IN ENDLESS 
VARIETY FOR MAN & BEAST!
Stoves, Barrels, Lamps, Churns, Books, 
Presses Harness, Hardware, Tools, 
Mills, Buggies, Pumps, Baskets, 
Windmills, Water Rams, Horse Drawn- 
Plows, Livestock Needs, Dairy Supplies, 
Tubs, Pea Shellers, and much more!! 
Send for big new illustrated catalogue. 
$3.00
CUMBERLAND GENERAL STORE 
Dept. FPN Rt. 3 Crossville, TN 38555
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GET THE BOOK!
THE 
WOOD 
STOVE 
ANNUAL
The first non-commercial, authoritative, easy-to- 
read, practical guide to selection and safe use of 
wood and stoves. Includes: wood, chainsaws, 
chimneys, safety, installation, the leading wood 
stoves and more. 190 pages packed with infor­
mation, photos, and illustrations. A must for all 
owners and prospective owners. Hurry. It’s a 
limited edition.
Only $3 and we pay the postage.
WOOD STOVE ANNUAL 
Box 155, LOCHMERE, NH 03252
NOT A VAI LA BLE IN BOOKSTORES
B e t t e r  "n B e n ’s
the Fireplace Stove
SAVE 60% — UP TO $200 
PER MONTH.
NOW BETTER THAN EVER.
Th« original BETTER ’N BEN’S, the woodstove innovation that converts 
your fireplace into an efficient home heater is now BETTER than ever 
with airtight efficiency, front operated damper, and other improvements 
for even greater savings on home heating bills. Homeowners report 
savings of up to $200/month! The unique woodstove — fireplace cover 
panel installs In minutes without dangerous stovepipes or masonry 
alterations — bums safely all night to heat your home, even cook your 
meals. Great for vacation homes and as an emergency unit in case of 
power failures.
Hayes-Te Equipment Corporation 
P.O. Box 266-C 
150 New Britain Avenue 
Unionville, CT 06085 
(203) 673-2556
If you haven’t tried the 
KING-SIZE Co. yet be­
cause you’re not sure 
about buying clothes 
thru the mail . . . what 
have you got to lose?
NOT MONEY! We guar­
antee Complete Satis­
faction . . . look, fit and 
quality both Before and 
After wearing, washing 
and dry cleaning, or 
your Money Back. And 
you’ll find our prices 
are much more reason­
able than any retail 
store, even so-called 
“specialists” .
NOT TIME! You've pro­
bably wasted more time 
(and gas) running from 
store-to-store and com­
ing home empty-hand­
ed (or even worse, with
something that doesn’t fit and has to be returned).
NOT CHOICE! Our Catalog contains 116 full- 
color pages of brand-name apparel and footwear 
in your hard-to-find sizes: necks to 22" . . .  sleevs 
to 38" . . . waists to 60" . . . inseams to 39", and 
shoes and boots to 16 EEE. You’d need a store 3 
blocks long and 5 floors high to match our 
selection of Shirts, Slacks, Sweaters, Jackets, 
Jeans, Suits, Work Clothes, Sports Wear, Outer­
wear, Shoes, Boots, Sneakers, etc.
SEND FOR FREE CATALOG
My Telephone Number 
H eigh t_____
Area
W e ig h t- Shoe Size.
Name.
Address. 
C ily ___ State. Zip.
HinG«Sizes
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keeping coyotes away
U.S. sheep producers might find 
coping with coyotes a lot easier with 
the help of a new electric fence 
currently being tested and refined by 
USDA’s Agricultural Research Service 
(ARS). The fence alternates electrified 
and ground wires from top to bottom, 
making it impossible for a coyote to 
avoid simultaneous contact with both. 
Previous attempts at coyote-proof 
fencing failed because all wires carried 
a charge. Intruders could climb such a 
fence without being repelled since they 
must be grounded to receive a shock. 
Powered by a battery energizer, the 
shock fends off, but doesn’t harm, 
coyotes and dogs—or sheep that may 
accidentally brush against the fence. 
Developed by an Australian and modi­
fied to this country’s needs by ARS 
veterinarian Norman Gates, the new 
fence costs considerably less to install 
than conventional sheep fencing. To 
save energy and cut costs further, Dr. 
Gates has successfully used a wind 
generator as a power source and plans 
to try solar energy next. In tests so far, 
the fence has proven 100 percent 
effective in keeping coyotes out and
sheep safely within. Currently, an 
estimated 55 percent of all U.S. sheep 
are kept in confinement, either on 
fenced rangeland or in farm flocks.
parental smoking affects children
In 1974, British researchers reported 
that cigarette smoke generated by 
parents’ smoking doubled the risk of an 
attack of pneumonia or bronchitis in 
their infants. Now research reported at 
the recent meeting in San Francisco of 
the American Federation for Clinical 
Research suggests that passive 
exposure to cigarette smoke can also 
impair breathing in children ages five 
through nine.
I.B. Tager and co-workers at 
Harvard Medical School obtained 
smoking histories from 444 families in 
Boston, then measured breathing 
ability (lung flow rates) for children in 
these families. The flow rates were 
significantly lower in children with 
smoking parents than in children with 
nonsmoking parents, provided the 
children themselves did not smoke.
no safe level
There is no safe level of radiation: 
any dose, no matter how small, can 
cause leukemia or other fatal forms of 
cancer. This was the testimony given 
by Dr. Karl Z. Morgan, a professor; at 
the School of Nuclear Engineering at 
the Georgia Institute of Technology 
and an expert on the health hazards of 
radiation, before the House Subcom­
mittee on Health and Environment in 
January. Dr. Morgan said he was 
“amazed and appalled” at the large 
number of scientists who, is spite of “an 
overwhelming amount of data” 
continue to claim that the present 
government standards are safe. He 
identified these scientists as mostly 
being associated with Department of 
Energy. “One of the problems we face 
today,” Dr. Morgan asserted, “is that 
many scientists accepted the threshold 
hypothesis as a cardinal law and lived 
with this hypothesis so long that they 
have become staid or petrified in their 
thinking and now they cannot believe 
or accept the fact that the threshold 
hypothesis is wrong.”
New York Times, 1/78
g o r n e c  n t_ L
----------------------------------------- *\
LiNGLISH COTTON
F lannel sheets
A .a re  practical, comfortable and fashionable
Practical, because the temperature can be 
lowered considerably. Comfortable, because 
the sensation is warmth and softness, rather 
'han cold shock.
Flannel" sheets are fash on- 
able; flat sheets in 10 colors 
and one stripe. Four colors 
% U B |  have fitted bottoms. All have
> matching pillowcases Try
l them— you'll never want to
/  jl spend another winter night
without them1
( Soft to the touch.
, , PURE WOOL
V UNDEPWEAP
^  is practical, comfortable and
fashionable It helps you feel 
comfortable in a cool room it's 
fashionable, in 3 very elegant 
- ip  styles Two piece, lightweight,
PURE WOOL SPORTS UN­
DERWEAR is perfect for ski- 
ing, backpacking, fishing. 
whitewater J
Please send 501 for our catalog/swatches.
all about our Flannel Sheets, Wool Underwear 
and other exclusive natural fiber imports 
Or visit our shop in Franconia
g a r n e t  h il l
Science News, 6/78
What do ENGINEERS say about
The^omeOMi/tme/tsTHEY BOUGHT?
“Technically correct design - most others are 
not!”  - N.Y.
“ Best stove on the market!” - N.Y.
“ I like the design and construction!” - N.H. 
“ Most efficient stove with the best warranty 
I’ve seen!” - N.H.
“Good construction - long smoke path - low 
flue temperature!” - Mass.
“Well made and efficient!” - N.H.
“ I believe it combines the best features of all 
the stoves I’ve seen!” - N.H.
NEED WE SAY MORE! —
We have talked about stove design and EFFICIENT OPERATION for a year 
now. We seem to have proven our point to the people who really know wood 
stove design and construction.
Don’t take our word that we make the BEST wood stove. Listen to the 
engineers and see for yourself. Wood Stove Design? You Ain’t Seen Nothin’ 
Yet! Study the Home Warmers and compare our design. These engineers 
feel that it paid them to examine the Home Warmers. Won’t you do the
same?
For a complete explanation of the unique workings and WOOD SAVING 
IDEAS incorporated in the design of the Home Warmers, please send $1.00 
for postage and handling to:
New Hampshire Wood Stoves, Inc.
P.O. Box310-F Fairgrounds Rd. Plymouth, New Hampshire 03264
ENGINEERED for EFFICIENCY 278 B Main Street
Franconia, New Hampshire 03580
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cotton vs. polyester
A battle is brewing over how much 
energy it takes to make a shirt. Cotton 
International claims that five times 
more energy is used to produce 
polyester than cotton and that nonre­
newable petrochemicals are wasted on 
polyester. Not quite, says a study in 
the May-June American Scientist. 
Researchers from Yale University and 
Catholic University found it takes 3.5 
times more energy to produce 100 
pounds of polyester than 100 pounds of 
cotton lint However, the researchers 
also say that more fiber is needed per 
cotton shirt due to loss during fabric 
production. Polyester shirts, more­
over, have a longer life and take less 
energy to wash, dry, and iron.
The study concludes that energy 
saved in maintaining an all-polyester or 
polyester-cotton blend shirt far out­
weighs the initial savings in the 
production of raw cotton fiber. “When 
one considers that the shirt made with 
polyester will last one and one-half 
times as long as the 100 percent cotton 
shirt, nearly 88 percent more total 
energy is consumed by all-cotton shirts 
as by their polyester blend equiva­
lents,” the report noted. In response, 
the National Cotton Council asked: 
“Does durability really matter, or do 
changes in fashion cause garments to 
be discarded long before they are 
actually worn out?” Take your pick.
Science News, 6/78
sex scents for insect control
One of the problems with using 
insect sex scents, called pheromones, 
for insect control, has been an adequate 
method for application. The chemicals 
are extremely expensive, and very 
small applications are necessary. 
Albany International Corp. has 
announced they have received 
approval from the EPA for a system of 
distributing sex pheromones for insect 
control. The pheromones are packaged 
in short plastic fibers, 1.5 centimeters 
long, with an inside diameter of 200 
microns. The fibers are then applied by 
either plane or tractor at a rate of one 
fiber per square yard. The pheromone 
flows to the end of the tube by capillary 
action and slowly evaporates. This 
system is now in use to control pink 
bollworms in cotton in California, 
Arizona and Mexico. The peromone is
the chemical that the female bollworm 
excretes to attract males for breeding. 
With the peromone scent permeating 
the air, it makes it difficult for the male 
to locate females. Thus, fewer boll- 
worm larvae hatch in the next genera­
tion and crop damage can be reduced to 
within tolerable limits. Some of the 
advantages of this system over pesti­
cides are that it should be less 
expensive, it affects only the popula­
tion of the target insect and not 
beneficial, predatory insects, and has 
fewer adverse environmental impacts .
natural insecticide
Ordinary ground pepper has been 
found to be a natural insecticide. Black 
pepper purchased in a supermarket 
proved lethal to three to five-day-old 
boll weevils in a recent Department of 
Agriculture experiment This raises 
the interesting question of how many 
insect pests could be controlled by 
naturally occurring toxicants. It is 
believed that nearly 1500 plant species 
are toxic to insects but the specific 
chemical agents involved have yet to 
be identified and studied.
Environment, W78
WORK SWEATER
Densely knit of 65% wool and 35% nylon, the 
work sweater is warmer and more durable than 
most. The wool/nylon blend is tougher than 
pure wool. This sweater won’t bag, stretch or 
shrink. The thick heavy knit sheds wind and 
water.
Sizes: S-XL Prices: Shawl Collar-$30.00
Crew Neck-$28.00
Color:
Send
for catalog.
Open 
Mon-Sat 
10-6 p.m.
Grey Tweed [$2.00 postage]
[Maine residents add 5% sit.]
HARBORSIDE 
SHOP
Dept. FM 
Bay View St.
Camden, Maine 04843 (207)236-4567
Burpee’s 
new 1979 Seed 
Catalog—FREE
Featuring new exciting 
vegetable and flower varieties 
> for the home gardener.
The new 184-page Burpee Catalog is a comprehensive planting and 
growing guide with over 1800 
vegetables, flowers, fruits, shrubs 
and trees. Plus helpful hints from 
Burpee’s horticulture experts on 
how to have a more productive garden. Send for your 
free copy today.
If you ordered from Burpee last year, you will 
automatically receive your free Burpee catalog in 1979.
C  B u rp ee Seed Co. 19 79
BURPEE SEED CO.
1579 Burpee Bldg., Warminster, Ih. 18974; 
or Clinton, IA 52752; or Riverside, CA 92502
(Please mail to nearest address)
Yes. Please send me the 1979 Burpee Seed Garden 
Catalog FREE.
Nam e__
Address 
City —  
State------
( Please print)
. Zip
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gas plus
One of the nation’s first commercial 
gasohol stations has opened in 
Nebraska, and the owner reports sales 
are good and he plans to expand. Sales 
of Gas Plus, a 90 percent unleaded 
gasoline—10 percent ethanol mixture— 
are tripling sales of standard unleaded 
gasoline, according to owner Jim 
Lustgarten of Lincoln, NE. Even 
though he has to import ethanol more 
than 1,700 miles, Lustgarten says sales 
are so good he has lowered Gas Plus
KNOW YOUR pH FACTOR
Anytime, anywhere, fast. Correct pH m ' 
soil and water will release the full 
benefit of your fertilizers and watering 
solutions. This high quality electronic 
pH tester is perfect for testing soil, 
liquids, etc.
Handheld ( 7 W  high), self-powered, 
needs no batteries. With a little care 
will last indefinitely. Range: 3.5-9. 
Accuracy: + 2 % . Easy instructions and 
pH guide included. Patented and made 
In the U.S.A. Guaranteed. $19.00 
postpaid. Allow 2 to 4 weeks for 
je ll very. H ENTERPRISES, Dept. G2
8325 Dru Ave. SE
—.. Albuquerque, NM 87108 ____
prices from 71.9/6 per gallon to 61.9/6. If 
he can begin to obtain his ethanol in 
bulk this summer, he said he may be 
able to bring his prices down another 
cent or two. Customers are “really 
impressed” with the alcohol fuel, 
touted by the state of Nebraska as the 
“fuel of the future.” Meanwhile, the 
Iowa State Legislature voted to spend 
$51,000 on a research program at Iowa 
State University to develop a pilot 
program on ethanol production from 
grain and agricultural waste products.
Conservation News, 5/78
a market for waste
New York and Chicago may be 
known as the stock and commodity 
exchange capitals, but now St. Louis 
has its own claim to fame—as the 
“waste exchange.” The city’s regional 
commerce and growth association has 
established the nation’s first central­
ized exchange market where com­
panies can buy and sell industrial waste 
products. Cited as a model program by
the U.S. Environmental Protection 
Agency, the \ exchange encourages
smaller industries that are hard- 
pressed to meet disposal requirements 
to quickly sell to buyers who need a 
particular waste product. The 
exchange now has 85 hard-to-place 
chemicals listed, representing 60 
Eastern companies. The idea has 
caught on in the Midwest, but is not 
used as much by bigger companies 
which often have entire departments 
for finding new uses for their 
byproducts.
new"plant growing" !
SYSTEM
Now grow houseplants 
without s o il. . .  without 
constant waterings . . .  
without "day-to-day” care
•  20 to 40 days between 
waterings
•  Add Time-Release Nutrient 
Capsule only twice a year
•  Faster growing plants
and much more
New. European-Proven No-Soil 
Hydroponic Planter Kit 5 3/<' sq 
is only $13 95 postpaid Earn 
10% discount on six kit orders to
same address Check or money 
o rd e r No COO'S p lease 
Guaranteed ideal Xmas Gift
MIRACLE PLANTER PRODUCTS 
420 Lexington Ave. (5400)
New York. New York 10017
POTTERY
PORCELAIN
FLAMEWARE
FIBER
LEATHER
WOOD
METAL
HANDBLOWN GLASS 
STAINED GLASS 
GOLD & SILVER JEWELRY 
ETCHINGS 
SERIGRAPHS 
PAINTINGS 
CUSTOM FRAMING
The finest works of over 200 
important American craftsmen 
with the emphasis on Maine.
We giftwrap and ship 
anywhere in the USA.
STRONG
CRAFT GALLERY
LEADING AMERICAN CRAFTSMEN
Open all year
Monday-Friday 9 to 6
Sunday 11 to 6.
Bar Harbor Road, Trenton 
207-667-2595
Visit our shop in the Hartford (Conn.) Civic Center.
with built-in blower /heat exchanger
The Hearth & Cricket Shops Rowell’s Auto Sales 
Bangor, Turner, Portland, Maine Palmyra, Maine
Martins Woodstove Center The Black Stove Shop
Skowhegan, Maine Augusta, Maine
Yankee Pinecraft Moosehead Gas Service
Salisbury, New Hampshire Greenville, Maine 
Machias Valley Plumbing & Heating 
Machias, Maine
The Dover Stove
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Using a Lawyer May Be Dangerous to your Wealth
I ’m a lawyer m yself—and I may 
be cutting my own throat—but I ’m 
going to tell you the truth:
The bulk of what most lawyers 
do could be done by someone who 
had never seen the inside of a law 
school—and usually is.
Law yer’s secretaries do most of 
the w ork on wills, divorces (as well 
as annulments and legal separa­
tions) , bankruptcies and creditor 
plans, simple contracts, real estate 
deals (buying, selling, and leas­
ing), run-of-the-m ill personal in­
jury cases, adoptions, filing home 
steads, insu ran ce  claim s, m inor 
criminal cases . . . and the list goes 
on and on.
And what do these Legal Secre­
taries do? They follow  directions 
and fill in the blanks on forms. 
That’s all. It’s as simple as that.
That’s why I think you may be 
ready to try being your own  law­
yer—and save a ‘ton’ of money.
But before you decide, answer 
these two questions: (1) Can you 
follow  simple directions—no more 
com plica ted  than assem bling a 
Christmas toy or reading a cook 
book? (2) D o you have the few 
cents necessary to buy the correct 
forms at a Legal Stationery Store?
If your answer to both of those 
questions is “ yes,”  you ’re ready. 
Well, almost ready. There are just 
two more things you should know:
(1) Y ou  don ’t necessarily have 
to have “ the few  cents necessary to 
buy the correct form  at a Legal 
Stationery Store.” Because I’ll tell 
you how and where to get many of 
these forms free.
(2) Y ou ’ll need a book. It’s called 
“ Do Y our Own Legal W ork.”  (And 
you can do your own legal w o r k -  
no matter which State you live in!)
The book took more than a year 
to write. Based on what I’ve actu­
ally been earning in m y law prac­
tice, that represen ts  m ore  than 
$100,000 worth of advice.
I mention that, not to brag, but so 
you ’ll know that I’m not some kid, 
fresh out of law school, and hungry 
for a few  bucks. A long that line, 
you should know that I’ve been 
practicing for 13 years, and I’ve 
written the book about the legal 
problems I w ork with, day in and 
day out.
Some other things you might 
want to know: I’ve published tech­
nical legal articles that explain the 
law—to lawyers. I’ve served as a 
research assistant to a Judge of
the U.S. Circuit Court of Appeals.
What will it cost you to “ hire” a 
lawyer with those qualifications? 
Ten dollars. Just about what I—and 
lots of other lawyers—would charge 
you for 10 minutes of legal advice.
W hy so cheap? Because I hope 
to sell a million copies—or at least 
enough so I can take some time off 
and enjoy life with m y family.
That’s what’s in it for me.
A n d  h e re ’s ju st a sam ple of 
what’s in it for you  (including com ­
plete directions and sample forms 
you can practice w ith ):
H ow to find and use form s . . . 
page 7
How to draft your own w i l l . . .
page 36
How to handle your own crim i­
nal case . . . page 72
How to settle your ow n accident 
or personal in ju ry  case . . .  page 82
How to handle an adoption . . . 
page 99
How to dissolve your m arriage 
. . .  page 113
H ow to solve debt problem s— 
from  consum er-credit counseling 
to bankruptcy . . . page 127
How to draft a co n tra ct. .  . page 
209
How to handle real estate trans­
actions . . . page 216
How you can use a Law Library 
—free—to avoid probate! . . . save 
taxes! . . . form  a corporation! . . . 
and handle hundreds o f other mat­
ters! . . .  page 25
Now I ’m not saying that you ’re 
never going to need a lawyer. I am 
saying that if you do need to see 
one, you ’ll be ready and be able to 
handle a lot of the simple, clerical 
w ork yourself. Y ou ’ll save his time.
H ere’s an example of how my 
book will cut down on those pre­
cious minutes: For an attorney to
draw up a simple contract might 
cost you $400 if he had to start from  
scratch. It could cost you  $30 if he 
had to take only a half hour to re­
view the work you ’d already done 
—and can do, using m y book.
Lawyers get $60 for husband- 
wife wills; I ’ll show you how to do 
your own in less than an hour. 
Lawyers charge $450 for a simple 
divorce which may take less than 
two hours of their time. Lawyers 
get between $3,000 and $4,500 for 
obtaining a $9,000 personal injury 
settlement. I ’ll show you how to do 
as w ell, or better, by  yo u rse lf. 
Lawyers get $150 for an adoption, 
but their secretaries do the w ork 
—and so can you.
Y o u r  best guarantee that m y 
book is everything I say it is, is 
this: M y fellow  lawyers w ill be 
w a tc h in g  m e l ik e  a h a w k . I 
w ouldn ’t dare mis-step or mislead 
you. It could cost me m y license.
W hat’s more, I ’m so sure you ’ll 
find my book im m ediately profit­
able—that I ’ll let you read it before  
you pay for it!
Send me your check or m oney 
order today—and I promise not to 
deposit it for 30 days. That should 
give you time enough to look it 
over and decide whether to keep it 
or return it. If you do return it, I ’ll 
send back your uncashed check or 
m oney order.
A t worst, you ’ll be out a few  
cents fo r  postage. Seem s lik e  a 
pretty small risk for a book  that I 
honestly believe could save you 
thousands of dollars in legal fees.
W hy not fill out and mail the cou­
pon now ? Post-date your check if 
you want to. I w on ’t cash it for 30 
days anyway.
© F. P. Publishers, Inc. 1977
Advocate Publishers, Dept. 701-B Atherton Office Complex 1020 Atherton Drive, Suite C-101 Salt Lake City, Utah 84107
Prove it to me! Show me how I can hire a $100,000-a-year-lawyer for 10 dollars. 
I’ve enclosed my check or money order—but don’t deposit it for 30 days. If I 
return your book within that time, send my payment back—uncashed. I under­
stand my order will be processed the day it’s received.
I enclose $10. Cash □  Check □  Money Order □
Name________________________________________________________________________
Address______________________________________________________________________
City__________________________________________________________________________
State_________________________________________________ZIP____________________
SORRY -  NO COD’s
CENTRAL MAINE FARMLAND
43 Acres with approximately 8 acres wooded 
and the balance in beautiful hayed fields. Ideal 
first home site in a highly rural area 
surrounded by large ownerships. The property 
is protected by common-sense restrictions 
designed to enhance values and the aesthetics 
of the area...$20,000.
23 Acres with an excellent mix of woods and 
fields. A protected country road runs through 
the property. The land surrounding this parcel 
is very scenic with open fields and woodland. 
It is accentuated by a bowl-shaped field with a 
backdrop of birch and other hardwoods.... 
$11,500.
__________________________________________
wood
stoves
* All Nighter
* Ashley
* Hearth Mate
* Findlay Cook Stove
* Jotul
* Viking
28 years experience selling wood heaters... 
your complete home Furnishers...
43 Bridge St.
22 Acres with a small, 2-acre, field and the 
balance wooded. Approximately 1500’ of rustic 
country road frontage. Located in an attractive 
rural farming area. Low Taxes. An excellent 
opportunity for the user or inventor. REDUCED 
FOR FALL SALE....$6,900.
MT. BLUE STREAM-40 wooded acres with
3,000 feet on beautiful Mt. Blue Stream in 
Avon, Maine. This property has at least three 
attractive building sites overlooking the stream 
allowing for complete privacy, yet within a few 
miles of Phillips, Maine....$16,500.
Avon, Maine-60 acres located in mountainous 
country with 4-wheel-drive access. Entirely 
wooded with possible stream and mountain 
views with clearing. An excellent hunting 
camp location for the outdoorsman....$6,900.
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Enjoy all the benefits of country living! 
Let Farmstead Magazine show you how...
If you’d like to grow a terrific garden, 
heat your home with wood, and enjoy 
a healthier way of life all year ‘round, 
subscribe to Farmstead Magazine and 
find out how-to:
grow fruits, grains and vegetables of all kinds •  raise goats, sheep, rab­
bits, pigs, cattle, ducks and geese •  forage and prepare edible weeds, 
mushrooms, wild flowers and fru it •  heat with wood •  build a stove, 
woodshed, chimney, cold-frame or fence •  make soap, feather pillows, 
Christmas wreaths and other crafts you can sell •  plant by the signs •  
tap maple trees •  dig a farm pond •  befriend beneficial birds and bugs 
•  can, preserve and store family foodstuffs •  keep bees •  fish for 
crabs, mussels, horned-pout and smelt •  birth your baby at home •  
sZZ* cook up a kitchen-full of healthy and delicious country- 
tested recipes... AND that’s just for openers!
Farm stead  M agazin e  is a unique  
publication for gardeners and small 
farmers everywhere. Each issue is a 
storehouse of practical, commonsense 
information. In addition to the variety of 
articles, there’s a bookstore section, in­
te rv iew s, book review s, plenty of 
original illustrations and a touch of 
humor now and then. So if you’re look­
ing to become self-reliant and improve 
your lot Farmstead belongs in your 
home.
Subscribe Now & Save
For just $7.00 a year you get six BIG bimonth­
ly issues (you’d pay $7.50 on the newsstand). 
Or subscribe for two years for only $13.00... 
that means even BIGGER SAVINGS off the 
single copy price!
Money back guarantee: If at any time you’re 
not completely happy with Farmstead, you 
may cancel your subscription and receive a 
full refund for all undelivered copies.
Farmstead Magazine
Box 111 Freedom, Maine 04941
Please
enroll me as a subscriber to Farmstead.
I enclose payment for:
□  $7.00 (One Year) □  $13.00 (Two Years)
□  $18.00 (Three Years) □  Bill me later.
H 78
Name . 
Address 
City
State . Zip
The frosty months are cornin' in ... but you can 
enjoy the great out-of-doors i f  you know 
what's best to wear in winter!
By Ellie Thurston
W
ell, we can’t ignore it any longer. 
It’s that time of year again. Soon 
another mean, biting, wind- 
howling winter is going to blast down 
on us. Maybe you’re one of those nuts 
who loves winter because you love 
cross country skiing; you love the 
velvet softness of a snow-covered 
panorama; you lo\e sitting by the 
woodstove with a hot toddy while a 
blizzard belts the side of your house. 
Personally, I don’t love winter. But I 
could almost get to like it, if it just 
weren’t for a few minor inconveniences 
like stalled cars and steamed-up 
glasses, and one major one: freezing to 
death. Being cold is no fun at all. I hate 
it. Therefore, I’m writing this article on 
how to dress to keep your body 
cozy-toasty-warm in the winter, not 
only for my own good, but so that this 
coming cold season will be warmer and 
more enjoyable than ever for you, my 
fellow martyrs of the Northern snow- 
belt.
Before we talk about woolen socks 
and long underwear, however, let’s 
take a more scientific look at the 
human body and its amazing thermo­
regulatory system- Warm-blooded ani­
mals, including humans, have evolved 
physiological mechanisms which main­
tain their ideal body temperature in a 
wide range of outside temperatures. 
The key to temperature regulation is 
the hypothalamus, a structure at the 
base of the brain. It acts as an internal 
thermostat.
“When the hypothalamus of (a 
warm-blooded animal) is warmed,” 
write Heller, Crawshaw and Hammel 
in the August, 1978, Scientific Ameri­
can, “the animal reacts with heat-dissi­
pating responses such as sweating, 
panting, and dilation of the peripheral 
blood vessels; when the hypothalamus 
is cooled, the animal reacts with 
heat-generating responses such as 
shivering, erection of fur, and constric­
tion of the peripheral blood vessels. 
The most basic thermoregulatory 
mechanism—the seeking of a suitable 
thermal environment—is shared by all 
vertebrates.”
Interestingly, in order for the hypo­
thalamus to activate its warming and 
cooling mechanisms, it must have 
information at all times on the body’s 
actual temperature, must “know” its 
optimal temperature (for humans, 
98.6) and have the ability to notice the 
difference between the two; and “if a 
difference exists, trigger the appropri­
ate behavioral and physiological 
thermoregulatory mechanisms,” ex­
plain Heller, Crawshaw, and Hammel.
Animals other than humans demon­
strate more observable abilities to 
adapt to cold than we do. This ability of 
the body to adapt to changes in 
temperature is called physiological 
adaptation.
“I know for a fact that wild animals 
physiologically adapt to changes in 
temperature and diet related to sea­
sonal changes,” says Farmstead Asso­
ciate Editor Dennis King, who holds a 
Ph.D. in Wildlife Management. “For 
example, deer build up a layer of fat in 
the late summer and fall and then when 
winter food shortage and cold tempera­
tures come in January and February, 
their metabolism shifts from other 
bodily functions to the maintenance of 
body temperature. They actually eat 
less in the winter and keep warm by 
metabolizing their fat reserves. Of
course, most mammals also change 
their coats. The summer coats of deer 
are rather light and reddish. In the fall, 
they grow a dense coat of grey-brown 
hair and each hair is hollow, thus 
making it a good insulator.”
Physiological adaptation in human 
beings is a little less dramatic, but can 
occur much more rapidly, says Unity 
College Biology Professor, Jay Lorenz.
“With humans, physiological adapta­
tion is not a seasonal change—it could 
happen in a matter of minutes,” he 
said. “But let’s go back a few steps. 
Let’s just take a naked human being, 
just sitting in a chair, not doing 
anything, just breathing normally. You 
would feel comfortable at about 82 °F. 
That’s called the thermal neutral 
zone—the amount of heat being pro­
duced by your body equals the amount 
of heat being lost. So if the tempera­
ture drops much below 82 °F, you’ve 
got to start doing things, because your 
heat loss is going to be greater than 
your heat production.”
There are several methods used by 
the human body to increase heat 
production. One is increasing the rate 
of metabolism. Another is changing the 
natural insulation, i.e., skin.
“In a lot of animals,” says Lorenz, 
“you see a phenomenon called ‘ptloerec- 
tion.' That’s just a fancy word for hair 
standing on end. Everyone’s seen a dog 
with a ruff on its neck, and it’s a good 
method of increasing their insulation. 
Humans, when they get cold, get 
goosebumps. There’s a little tiny 
muscle attached to every hair follicle, 
and what humans are trying to do is 
piloerect. It’s not a very effective 
insulating mechanism for humans, but 
that’s basically what’s happening.
Keep Warm This Winter
18 FARMSTEAD MAGAZINE
FARMSTEAD MAGAZINE 19
“Speaking of human insulation,” he 
continued, “animals in the Arctic, 
including humans, require about 10 
times more insulation than animals in 
the tropics. This means that instead of 
wearing one light shirt, an Arctic 
person needs 10 light shirts. Human fat 
is not a really effective insulator. But if 
you start in the cool weather going 
around with one shirt sleeve down and 
the other up, so one arm is exposed, 
you change the fat composition a little 
bit in the uncovered arm. If you went in 
ihere and extracted a little fat from 
both arms, and tried to melt it down, 
there would be a higher content of it in 
the exposed area. But you just can’t 
expect to do this in the winter and by 
the 15th of January have adapted so 
you can go out in your shirtsleeves. 
There are restrictive limits on how 
good an insulator fat is. But it does add 
just a little margin.”
Another physiological adaptation in 
humans occurs in the blood vessels. 
When the body becomes very hot, 
veins seem to swell up. This is the 
body’s attempt to dissipate heat. When 
the body is cold, the veins constrict, 
drawing heat away from the skin’s 
surface, so that it’s concentrated near 
the core of the body.
Human physiological adaptation is 
certainly not effective enough to make 
a frigid winter seem like balmy 
springtime to a person who happens to 
have lived there for a long time. But 
physiological adaptation can include 
behavioral changes too—this has been 
observed in some of the lowest verte­
brates—and Lorenz believes a large 
part of “adapting” to an extreme 
climate is psychological, not physiologi­
cal.
“Just learning to dress better is a lot 
of it, so maybe ypu think your body is 
making all kinds of changes,” he said.
Thinking along psychological lines, 
consider this: 50°F. is 50°F., right? But 
in the summertime, if the thermometer 
drops to 50, we all run for our 
sweaters. In the wintertime, we re­
joice—50 degrees feels like a heat 
wave, no?
I remember one morning in early 
spring a few years ago, after I’d gone 
through my first winter in Maine. A 
friend who had just moved up from 
Florida to live in our neighborhood had 
spent the night on our fold-out couch. 
As I came shuffling down the stairs 
that morning, barefoot and in a
short-sleeved nightgown, our friend lay 
in bed, head under the pillow, shivering 
under four or five heavy blankets.
“How can you stand the cold"? cried 
the muffled voice from under the 
covers.
It occurred to me then that even I 
had undergone at least a small degree 
of physiological adaptation.
“My theory,” says Dennis King, “is 
that people who live a relatively 
natural, outdoor life and expose them­
selves to seasonal changes in their 
environment become physiologically 
adapted to the environment. There 
might well be great individual variabil­
ity in this respect. Urban, high-rise 
apartment dwellers probably never 
adapt when they live at 70 air-condi­
tioned degrees all year. I’ll bet they 
feel hotter than I do when it’s 95 
degrees and colder than I do when it’s 
zero. I’ll also bet I can get along with 
fewer clothes than they need at zero 
degrees.”
/ * * * * *
I asked a number of people for ideas 
on how to dress warmly in winter. I 
assumed the older, native New En­
glanders would be full of inside tidbits, 
having been through so many blustery 
winters. Surprisingly, however, when 
asked how they kept warm, most of 
them stared blankly and replied, “I 
don’t know.”
“We’re so used to these winters,” 
one woman finally explained,” that 
they don’t seem bad.”
Members of the Farmstead staff 
were full of ideas.
“Stay dry” and “wear pack boots 
with felt liners” and “wear real wool 
mittens and socks” were ones heard 
again and again.
“Don’t fall in a lake, or wear clothes 
that don’t allow vapor to escape,” said 
Dennis King. “You can’t stay warm if 
you’re wet. Felt liners in boots insulate 
and allow vapor to go through and 
condense on the surface of the boot, 
between the liner and boot. You can 
wear them for a day and your feet don’t 
get wet, but you must dry them out 
each night. Water in them makes them 
lose insulating quality and once they 
get so wet that feet are clammy, your 
feet freeze off.”
Because feet are farthest from the 
body’s warm blood line, they’re usually 
the first part of the body to feel cold. 
Wear real wool socks and liners under
your pack boots—but don’t overdress 
your feet. That will only make them 
sweat and they’ll get cold faster.
“I wear a down coat,” said Christine 
Harmon, another Farmstead staffer. 
“Also excellent are wool, Navy pea 
coats with the collars that go up. I wear 
waterproof down mittens with wool 
liners. For nighttime, down quilts and 
flannel sheets are where it’s at; also 
long, loose flannel nightgowns. Wear 
kneesocks to bed.”
When inside, wear warm, loose-fit­
ting footwear, such as sneakers and 
wool socks, lined slippers, slipper 
socks, or down-filled booties. And 
wearing a nightcap to bed isn’t as crazy 
as it sounds. It will trap and recirculate 
body heat that’s trying to escape 
through your head. At night, warm the 
bed up with a hot water bottle, warm 
bricks wrapped in a towel, or fireplace 
coals in an old brass warming pan.
“When you’re outside, make sure 
your neck is covered, with anything, to 
keep the wind away,” suggested our 
Art Editor, Rob Shetterly. “When I’m 
working outside, I wear a couple of 
shirts and a sweater, tucked way down, 
with overalls; cotton gloves inside 
mittens, a knit wool cap, and Canadian 
boots with liners. When I’m working in 
the woods with a chainsaw, I wear both 
a glove and a mitten on the stationary 
hand, and just a glove on the hand 
that’s moving. The moving parts 
always stay a lot warmer.”
He continued, “Boots for our kids 
were a problem, because it seemed silly 
to spend a whole lot of money on 
something they’d outgrow so fast. 
Lined rubber boots aren’t so good, 
because they get wet and won't dry. 
Our kids wear snowmobile boots with 
liners. They have multiple pairs of 
mittens—five or so—and two snowsuits 
each so they can change and go back 
outside again when they get wet.
“You know,” he added, “I haven’t 
minded the last couple of winters 
nearly as much as the first one here, 
especially when I’ve started out with 
decent boots and gloves. I’m not so 
sure it’s as much a change in clothing as 
a change in attitude.”
Natural material, such as cotton or 
wool, will keep you warmest. Be 
thankful if you have an auntie who 
knits wool mittens and socks.
Farmstead staff member Darlene 
Reynolds always wears wool mittens 
and says that they seem warmer than
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gloves, because all the fingers generate 
heat to each other.
“Also, ski goggles are good to wear 
when you’re outside on a windy day; 
they keep the snow and wind out of 
your eyes,” she said. “If you have long 
hair, braid it so that your ears are 
completely covered. Walk with the 
wind, even if you have to turn around 
and walk backwards. And do a few 
warm-up exercises before you go 
outside.”
Gigi Meader, Farmstead's book­
keeper, says she resigns herself to 
looking like a snowball in the winter, 
because of the bulky long johns, which 
usually add five pounds to anyone’s 
appearance. Long underwear, of 
course, is a must in the winter.
“I also get fatter because I don’t 
exercise as much,” she laughed. “I just 
resign myself to being fat in the winter. 
Last year was my first winter in Maine, 
but I’d spent three in New Hampshire, 
so winter here was a lot easier than I 
expected; I thought it would be a lot 
worse. On cold mornings, I get dressed 
right in bed, under the covers...I leave 
the clothes in bed with me for the night 
to keep them warm. I also put mittens 
over the stove to warm up before going 
outside. It’s different for different 
people. Like me, I’m cold all the time, 
even in the summer. I guess you have 
to get used to winter. It’s cold, but you 
have to go on living.”
To these tips from the Farmstead 
staff, I add one important piece of 
advice: Never kiss a bearded man who 
has just come in from the outside.
Layering is the key to winter dress, 
points out William E. Osgood in his 
book, Wintering in Snow Country. 
“Rather than putting on a single heavy 
coat over your indoor clothes when you 
go outside in cold weather, put on a 
sweater or vest over your shirt before 
you get into the coat. This gives you 
three or four layers of clothing, and 
between these layers warm air insu­
lates your body. It is the layers of air 
that keep you warm, not (or not so 
much) the material of the clothes 
themselves.”
Most of you, this winter, will not be 
venturing outside to read a book or lie 
in the hammock, or meditate. The 
above ideas for warm outdoor dressing 
assume that you will be going out to 
chop wood, shovel snow, or do some­
thing of a fairly mobile nature. So these 
rules may need to be modified accord­
ing to what you plan to do, and what 
the temperature and wind chill factor 
are. If you do plan to lie in the 
hammock on a 20 degree day, you 
probably will need more insulation 
than described above. A snowmobiler, 
too, needs a lot of heavy clothing. On 
the other hand, if you are really going 
to be working up a sweat cross country 
skiing or snowshqeing, perhaps you 
don’t need a heavy jacket over your 
wool sweater. Use your own good 
judgement.
L.L. Bean’s, the well-known sporting 
goods store in Freeport, Maine, has 
introduced several new stay-warm 
items which are selling extremely well 
right now, according to the store’s 
spokesperson, Anne-Marie Tardif. One 
of them is the chamois shirt, which is a 
heavy shirt worn over a turtleneck or 
long underwear. It can be used instead 
of a jacket since it’s as warm as wool, 
and many people use it for cross 
country skiing and wood-chopping. 
Bean’s hand-knitted, imported Iceland­
ic sweaters are 100 percent wool, and 
exceptionally warm. They, along with 
handknit wool socks, mittens, hats and 
scarves, are selling very well, as are 
poplin parkas with hoods, taffeta 
jackets with hoods, and vests. Bean’s 
also sells a lot of goosedown items, and 
flannel sheets.
*  *  ♦  *  *
In spite of your good intentions of 
staying warm this winter, I’m afraid I 
must bring up some unpleasant possi­
bilities—just in case, of course. They 
are, frostbite and hypothermia.
“...While these afflictions are pro­
duced by cold and snow,” writes 
Osgood in Wintering in Snow Country, 
“neither requires extreme conditions 
for its occurrence; you can get severely 
frostbitten at a football game as well as 
you can on a wilderness expedition.”
Frostbite is the freezing of skin, 
blood, even bone. Superficial frostbite, 
or frostnip, is not as serious, but it is 
the prelude to frostbite, so nip it in the 
bud! You can recognize it by the white 
patches that appear on the skin, or by 
its numbed feeling. Holding a warm 
hand over the frostnipped skin until 
the skin turns red, is the best 
treatment for frostnip of the face. For 
frostnipped hands and fingers, hold 
your hands inside your armpits; for 
frostnipped feet and toes, remove your 
boots and hold the toes in warm hands, 
or find a warm place to stick them—
maybe someone else’s armpit, if they’ll 
let you.
Naturally, if you’re frostnipped, try 
to get a warm shelter. When you get 
there, take off your wet clothing, stand 
by the fire and have a cup of tea.
Deep frostbite is more serious. In 
addition to being white, the frostbitten 
area of skin will be unresilient to the 
touch. Get to a warm shelter or 
hospital immediately.
“Traveling to a place where help is to 
be had is less dangerous for persons 
suffering from deep frostbite than are 
inexpert attempts to thaw frozen parts 
under poor conditions,” writes Osgood.
In an emergency, though, the best 
way to thaw deep frostbite is to 
re-warm the frozen parts in 90 to 106 
degree water. Then get yourself to a 
hospital.
Hypothermia occurs when the body’s 
internal temperature drops way below 
normal. In the early stages, a hypo­
thermia victim will shiver uncontrol­
lably and should be warmed from the 
outside as best as possible. If hypo­
thermia goes into the advanced stages, 
the victim will act drowsy and dazed, 
and should be kept in a neutral 
environment (not too hot, not too cold) 
and taken to a hospital immediately. 
Never wrap a victim in the advanced 
stages of hypothermia in a blanket or 
other warm material. Too-rapid warm­
ing may be fatal.
Other winter unpleasantries, aside 
from colds and flu, include snow 
blindness, sunburn and chilblains. 
Snow blindness is the temporary 
swelling and closing of the eyes after 
they have been overexposed to the 
ultraviolet component of sunlight re­
flecting off the snow. For treatment 
place cold compresses over the swollen 
eyes, and rest. And next time, before 
going out on a very bright day, wear 
sunglasses or snow goggles.
To prevent a severe sunburn, again 
from sun reflecting on the snow, wear 
protective “glacier creams” or petro­
leum jelly.
Chilblains, which are inflammations 
of the skin of hands and feet, hurt a lot. 
They occur when limbs are exposed 
repeatedly to cold and wet, so avoid 
this. But if you should get them, “Bag 
Balm,” the medicated salve used to 
soften and heal the udders of milch 
cows in winter, can be applied.
Have a good winter. □
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TheTruth About Cauliflower
Bv Louis V. Wilcox, Jr.
C auliflower is truly the “aristo­crat of the vegetable garden.” Bonquet, in his delightful book 
on the culture of broccoli and cauli­
flower, published in 1929, stated that 
“the test of a good gardener is revealed 
in his or her ability to grow cauli­
flower.” It requires rather precise 
conditions for good growth, and the 
gardener who succeeds in producing 
firm, white six to eight inch heads can 
be justifiably proud of his or her ability 
to manage a garden.
Dr. Louis V. Wilcox, Jr., is the 
Chairman, Center of Environmental 
Sciences, Unity College, Maine. Photos 
by Kent Thurston.
Cauliflower is not one of the big 
vegetable crops in the United States. 
Of the 117 pounds per capita of fresh 
vegetables and melons that Americans 
consume annually only 0.3 pounds is 
cauliflower. Consumption and produc­
tion has decreased since 1949; no doubt 
cauliflower is a victim of the fast food 
craze, among other reasons. Its acre­
age is down 10 percent since 1949 to 
31,450 acres in 1975. During the same 
period, production dropped 41 percent, 
while yield per acre dropped 35 
percent, from 148 cwt per acre to %  
cwt per acre. The United States 
continues to import an average of
353,000 pounds per year. But, alas, the 
total dollar value of the cauliflower 
crop is up 300 percent since 1949 to
$45,731,000 in 1975. Yes, we consume 
less; less acreage is used; less is 
produced per acre—but cauliflower 
generates more money. Hardly makes 
sense in that sense (or cents!), but 
cauliflower does make sense in the 
home garden or on the small farm.
Origin, History and Relatives.
Cauliflower is scientifically named 
Brassica oleracea (The Botrytis group), 
a name which includes both broccoli 
and cauliflower and is sometimes 
written as Brassica oleracea var. 
botrytis. Along with such things as 
kale, cabbage, kohlrabi, rape, ruta­
baga, mustard, Chinese cabbage, 
watercress, radish, and horseradish, 
cauliflower is in the family Cruciferae.
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This family is aptly called Cruciferae 
because the four petals in the flower 
form a cross. The family consists of 
some 3,200 species of pungent or acrid 
herbs.
Though the exact origin of the 
Brassicas is unknown, it is generally 
thought that they originated some­
where on the coasts of England, Wales, 
the Channels Islands, and Southern 
Europe. For the most part, these areas 
have cool, damp climates and it is not 
surprising that our domesticated 
Brassicae continue to do well under 
damp, cool conditions.
The Brassicas have been mentioned 
in history for a long time. A number of 
authorities state that cauliflower was 
around before the birth of Christ, and 
Pickering points to 540 B.C. as the first 
date that it was mentioned. Cauli­
flower made its way to Europe via 
Venice and Antwerp, and the Moors of 
Spain wrote about it in the 12th 
century. Apparently, the Moors 
acquired cauliflower at that time from 
Syria. Lyte in 1586 reported on 
cauliflower and called it “Cypress 
cole wort” and “cabbage of Cyprus” . 
Gerard reported cauliflower in 
England in 1597. It was subsequently 
reported in culture in France in 1612. 
Both McMahon in 1806 and Bridgeman 
in 1832 reported it in America and 
distinquished between early and late 
varieties.
The Cauliflower Plant
A long with broccoli, cauliflower is one of the plants we grow to produce edible flowers. Actual­
ly, the cauliflower’s thickened and 
malformed flower cluster is abnormal 
in the sense that its undomesticated 
relatives do not grow that same way. 
The cauliflower head we eat is 
variously called “curd,” “flower,” and 
“coral.”
The growth of the cauliflower plant 
is quite distinct from other vegetables. 
Whereas most vegetable crops have a 
relatively shallow root system, cauli­
flower produces a root system that will 
go two to three feet deep in the ground 
and will spread out two to two-and-a- 
half feet on all sides. Sizes of the root 
system, of course, is one of the several 
factors that affects plant spacing.
The plant, when grown under the 
best of conditions, will be about 
two-and-a-half feet tall. The bluish- 
green leaves average 27 to 30 inches
long and to 12 inches wide. Each plant 
produces about 40 leaves, 12 of which 
serve to protect the head or malformed 
flower cluster. On a fresh weight basis, 
each plant produces about seven to 
seven-and-a-half pounds of leaves and 
two-and-a-half to three pounds of 
flower head.
Plants held over one winter will 
produce a seed stalk that is three-and- 
a-half to four feet tall. The small,
Cultural Practices
Cauliflower grows best under cool, 
moist conditions. These conditions 
must be constant without interruption 
by drought or heat. Hot weather, 
drought, or too-low temperature all 
result in the production of very small 
heads, a process called “buttoning.” To 
achieve the best results, start the 
cauliflower in seed beds and transplant 
to the field.
Young cauliflower seedlings ready for transplanting.
round, dark brown seeds are viable for 
about four years. In fact, many 
growers of cauliflower are convinced 
that it is better to plant one-year-old 
seed rather than freshly produced 
seed, because they feel that it gives 
larger heads and less foliage. An ounce 
of seed contains 10,250 seeds and a 
whole packet will produce about 150 
plants. So, do not order too much seed, 
and if you do over-order, remember 
the seed is good for about four years as 
long as you keep it in a cool,.dry place.
Seed should be started indoors 
(greenhouse, hotbed, etc.) about six to 
eight weeks before the desired date of 
field planting. It is frequently recom­
mended that the seed be started in a 
seed flat, then transplanted to individ­
ual containers when the seedlings are 
one to two inches tall. You can avoid 
transplanting shock, and save a lot of 
time and work, if you seed directly into 
the individual containers. Plant two 
seeds about a V2 -inch deep in individual 
containers, of peat pellets or any rich,
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moist soil. Make sure there is ample 
drainage. When the seedlings are one 
to two inches tall, cut off the weaker of 
the two.
When growing cauliflower in the 
seed bed, you should give each plant an 
area of 150 square centimeters for 
optimum results, according to Shapski 
(1975). This translates into four-inch 
spacing between plants and six inches 
between rows. Yes, it does take some 
room to get cauliflower started right
The plants should be set out in the 
garden when danger of frost is past. 
Though cauliflower will survive a light 
frost, it is far more susceptible to it 
than cabbage. The seedlings should be 
set in the ground at the same level as 
they were growing in the seedling 
containers. The average planting date 
in the northeast is the last week in May 
for the spring crop, and about the 10th, 
of July for the fall crop.
Commercial growers used to carry 
out a practice called “puddling,” or 
“mudding” . They dipped the seedlings 
in thick, clayey, muddy water before 
planting them in the field. This gave 
the seedlings a good start, with a 
thoroughly moist root system. And it’s 
a good idea. Remember that cauli­
flower does best under constant, moist 
conditions—there is nothing more de­
vastating than to bring a cauliflower 
seedling from the moist conditions of 
the seed bed, out to the dryness of the 
field.
C auliflower can be grown as an early or late crop. The early or spring crop is the more difficult 
to grow due to the variable and 
unfavorable spring conditions which 
result in a tendency of the plant to be 
stunted, and for the flower to “button.” 
Further, there is a much greater 
chance of maggot attack in the spring. 
The secret is to grow cauliflower so 
that heading will not coincide with the 
extremely hot weather of mid-summer. 
In calculating when to plant in your 
area, reckon with the fact that white 
varieties take 50 to 70 days to mature 
and purple varieties take about 85 days 
to mature. Most commonly, the home 
gardener will plant a series of crops of 
cauliflower so that fresh cauliflower 
will be available all summer and the 
freezing work doesn’t have to be done 
all at once. As for the amount of 
cauliflower to plant, that varies 
according to the individual. But, based 
on national averages, you should plan
to produce 10 to 12 pounds of cauli­
flower per family member. If you 
figure that each head will weigh two 
pounds, you should plant five to six 
plants per family member.
Due to the size of the root system, 
cauliflower does best in a soil that is 
deeply dug or rototilled. The soil 
should have a pH of 6.0 to 7.5, and 
should be rich in organic material. 
Manure added to the soil is a great help 
since it improves its water-holding 
capacity, adds nutrients to the soil, and 
reduces erosion.
Optimum growth of cauliflower will 
be obtained on soil that contains high 
nitrogen. Cutliffe and Munro, reporting 
on experiments they conducted on 
Prince Edward Island in 1976, found 
that yield of the variety Snowball 
increased with added nitrogen and 
phosphorus, but not with added potas­
sium. Essentially, their results point 
toward a ratio of 2:1:1 for nitrogen, 
phosphorus, and potassium. Cow or 
chicken manure is ideal for this, since 
they both have high levels of nitrogen. 
Compost can also be used for amending 
the soil. The essence of amending the 
soil is so that it will retain moisture and 
provide a continuous supply of high 
nitrogen throughout the growing 
season.
It goes without saying that crops 
should be rotated—and cauliflower is 
no exception. Do not plant cauliflower 
where it was grown last year, nor 
where any of the other Crucifers were 
planted last year.
According to Wiebe (1975), Cauli­
flower growth occurs in three stages: 
leaf formation, vernalization, and head 
formation. Cultural practices during 
any of these three stages will affect 
that stage and the ultimate outcome or 
yield. So, let’s examine these three 
stages and see what we, as gardeners, 
can do to control them.
Leaf formation starts in the seed bed 
and we have discussed that above. Leaf 
formation is also affected by practices 
in the field. Soil, as discussed above, is 
a major factor, but spacing is also a 
necessary consideration. The leaves 
need to be exposed to light not only 
because light affects leaf growth, but 
also because the leaves produce the 
organic material which makes the 
“curds.” ,
The most common recommendations 
for spacing are 18 to 24 inches between
plants, and three feet between rows. 
You will see that this spacing fits very 
closely with the size of the root 
systems. But, what happens if we 
crowd the plants? Thompson and 
Taylor reported in 1975 that yield 
increased, as crowding or density 
increased. This result did vary from 
one variety to the next. But, while the 
total yield increased, the quality of the 
heads decreased with increased crowd­
ing. The heads became loose and 
irregular. Suffice, crowding cauliflower 
does not pay if you want high quality 
heads.
V ernalization is the practice of shortening the growth period before a plant flowers. This can 
be accomplished in cauliflower by 
holding young plants at 12°C for five to, 
15 days. This will cause the plants to 
flower earlier, but it also decreases 
curd weight and increases “riceyness” 
of the curd. In short, vernalizing 
cauliflower by artificial means is not 
worth the effort.
Head formation—the development of 
firm, tight curd—is affected by a wide 
range of cultural practices. Growing 
conditions must be constant without 
interruption. In particular, the heat 
and dryness of midsummer should be 
avoided at heading time.
White-headed varieties of cauli­
flower need to be blanched. When the 
heads are about two inches in dia­
meter, pull the leaves up over the 
heads. In so doing leave a space for 
ventilation somewhere in the leaves so 
that there will be no excessive heat 
buildup inside the leaf cluster. Tie the 
leaves at the top with string, bailing 
twine, or anything that will hold the 
leaves together. In hot weather, two to 
four days will elapse between tying the 
leaves up and harvest. But in cool 
weather, the blanching process will 
take as long as one week. During this 
time, you are maintaining the head in a 
white condition, and the head is 
expanding in size. It is well to check 
blanching heads daily so that you will 
harvest them in their prime.
When harvesting cauliflower, cut the 
plant off at ground level. Then cut the 
leaves off level with the top of the 
head. This leaves a ring of the 
bottoms of the leaves around the head 
to reduce water loss until you are 
ready to eat the cauliflower or freeze it
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Snowball. Variously called Early 
Snowball A  and Super Snowball A ; this 
is an early variety that takes about 60 
days to mature. These are small to 
medium-sized plants that produce firm, 
high-quality heads of medium size with 
good wrapper leaves. It is commonly 
used as the spring crop, since it will 
mature before the heat of mid-summer.
Constituent per raw frozen frozen then boiled
100 grms
Energy 
Protein 
vitamin A 
ascorbic acid
27 calories 
2.7 gm 
60 IU 
78 mg
22 calories 
2.3 gm 
60 IU 
55 mg
18 calories 
1.9gm 
30 IU 
41 mg
(Taken from USDA Agricultural Handbook No. 8, Composition of Foods.)
Cauliflower has less vitamin A than 
cabbage, but more protein per unit of 
vegetable. Cauliflower is not high in 
any given nutrient, but it is a delightful 
diversion for getting our daily intake of 
nutrients. And the way to get the most 
from cauliflower is to eat it raw. 
Dipping raw curds in a tomato-horse- 
radish sauce cannot be beat.
Cauliflower Varieties
T here are two basic types of cauli­flow er-w h ite  headed and purple headed. The white 
headed varieties have to be blanched, 
but the purple headed do not And 
some people do not even blanch the 
white. Here is a listing of varieties.
Snow King Hybrid. This is another 
early variety, and is a hybrid of the 
Snowball type. It produces heads that 
vary from five to nine inches across. It 
has greater heat tolerance than Snow­
ball. Snow King takes 50 days to 
mature and is thus an extremely early 
variety. It was an All-America Winner.
Burpeeana. This was developed by 
Burpees and is what they call their 
“Super Snowball.” It takes about 58 
days to mature and produces heads 
with high-quality, smooth curds. It is 
used a great deal by home gardeners.
Purple Head. Like all purple var­
ieties, this is easier to grow than the 
white headed varieties. You do not 
need to blanch the head and it will hold
Crowding or extreme heat cause a poorly formed head.
longer in the garden than the white 
varieties. In appearance and taste, it is 
somewhat similar to broccoli, though 
milder in taste. The heads are purple 
when harvested, but turn green when 
cooked. This variety takes 80 to 85 
days to mature.
Grandessa L.D. This European var­
iety is available from Johnny’s Selected 
Seeds in Albion, Maine. It takes about 
68 days to mature and has had great 
success in Europe. It apparently will 
tolerate a wide range of conditions and 
thus should do well in this country. It is 
a medium-sized plant with good wrap­
ping leaves, and is a white headed 
variety.
Dominant L.D. Also available from 
Johnny’s Selected Seeds, this white 
variety is widely used in Denmark. Its 
average time to maturity is 72 days, 
but this varies. The advantage of this 
variety is that it is more tolerant of dry 
conditions than most varieties of 
cauliflower.
Diseases and Pests of Cauliflower
Cauliflower is susceptible to a 
number of diseases and pests. Fortun­
ately, most of these are controllable in 
the home garden without an undue 
amount of effort. All it really takes is a 
few precautions, and a good eye of 
what is going on in your garden. Here 
is a run-down on these competitors for 
our cauliflower.
Black-Rot or Blight. This disease is 
caused by a bacterium, Xanthomonas 
campestris. It can affect plants at any 
time during their growth. Younger 
plants will show infection in the leaves
One last comment about cultural 
practices—a comment that is prompted 
by one of most frequent comments 
made to me about gardening. “You 
should mulch.” Halappa and Sreenvias 
(1975) reported on experiments they 
conducted comparing the effects of 
black plastic mulch with no mulch. 
They found that on the black plastic, 75 
percent of the cauliflower crop was 
harvested in the first three weeks of 
harvesting, whereas without mulch 
only 32 percent of the cauliflower was 
harvested during the same time. 
Mulching appears to have a definite 
effect on the uniformity of yield; that 
is, of maintaining soil conditions so that 
the whole crop comes in about the same 
time. It also has the benefit of bringing 
more in earlier. All information points 
to the benefits of mulching cauliflower. 
There is the one minus factor—the 
development of slugs when organic 
mulches are used. I have personally 
used grass clippings (Good nitrogen 
supply), and both cow and horse 
manure for mulches, with good results.
Nutritional Composition of Cauliflower
Like so many vegetables, cauliflower 
is the richest in nutrients when eaten 
fresh. Processing reduces its nutri­
tional value.
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and older plants will usually show the 
infection by a blackening of the area 
around the veins in the stem. This 
pathogen lives over the winter in the 
seed or in refuse of one of the species of 
Brassica. A simple two-year rotation, 
along with the use of a disease-free 
seed will control this disease.
Club-Root. This disease is caused by 
Plasmodiophora brassicae. This fungus 
attacks the plant by entering through 
the root hairs or through injuries on 
roots. The best way to control this 
disease is to remove all weeds in and 
around the garden that are in the cole 
or mustard family and practice a 
long-term rotation.
Downy Mildew. Downy mildew is 
caused by the fungus Peromospora 
parasitica. This disease is particularly 
prevalent in cool, moist areas. The 
fungus overwinters in plant parts of 
any of the crucifers, so it is important 
to clean up and destroy old plants and 
to rotate the crop. Further, if the 
disease does start to develop, you may 
need to spray with a fungicide, but 
generally sprays are not used in the 
northern part of the country.
White Rust. White rust, caused by 
Albuga Candida, is relatively easy to 
control. This fungus causes white 
patches on the leaves. These white 
patches are where the fungus is 
producing a new crop of spores. So, 
these infected leaves need to be 
destroyed and this can be done by 
plowing them under. Long crop rota­
tions can be used to great benefit, as 
can the separation of all crucifers one 
from the other within the garden.
In short, the best way to control 
diseases in cauliflower is to rotate your 
crop (do not return to the same patch of 
ground with any crucifer for about two 
to four years); eliminate all weeds in 
and around the garden that are related 
to the domestic crucifers; and clean up 
and destroy all crucifer plant debris in 
the fall.
T he p e s ts  that attack cauliflower are a pain, but they are controll­able. Keep an eye on your cauliflower 
so you’ll know when to counter-attack 
these little buggers that are attempt­
ing to eat up your cauliflower.
Root Maggot. This is the same critter 
that does the job on your radishes and 
other crucifers. He delights in frustra­
ting gardeners. He (er...to be correct, 
she) lays her eggs on the soil around 
crucifer plants and at the base of the 
stem just above the root. She is a little 
black fly about one-quarter inch long 
and her eggs develop into V-t-inch white 
maggots. Knowing this little bit of 
biology, you can quickly see that we
could attempt to prevent the female 
from laying her eggs near the plant or 
could attempt to kill the maggots in the 
soil. Both approaches have been used. 
For cauliflower, the best is to prevent 
the females from laying their eggs near 
tha base and on the soil around the 
plant. This can be done by placing an 
eight to 15 inch square of tar paper 
around the base of each cauliflower 
plant.
Cabbage Butterflies or Worms. This 
ever-present inhabitant of the home 
garden is a pretty little white butterfly 
with black markings on its wings. It 
flies right up to your cauliflower and 
other crucifers and leaves you a small 
present in the form of eggs, which 
hatch into one-inch long green worms 
or caterpillars. The caterpillars do the 
damage, but fortunately, we now have 
a biological control for these fellows. It 
is Bacillus thuringiensis, a bacterium 
which attacks the caterpillar and kills 
it. Abbott Laboratories, for instance, 
markets this bacterium under the 
trade name Dipel hg. The bacterial 
powder is mixed with water and 
sprayed on the plants according to the 
directions on the package. This spray is 
unique in that it may be used at any 
time and there is no waiting period 
after spraying until harvest. It is 
nontoxic to humans and does not affect 
such friends as honeybees. The cater­
pillar eats a part of the sprayed leaf 
and will stop eating within a few hours. 
Death of the caterpillar occurs after a 
few days.. The trick to using this is to 
either anticipate the arrival of the 
butterflies, or spray after you start to 
see worms on your plants. The spray 
lasts about 7 to 10 days and thus you 
must re-spray regularly during the 
growing season. Do not save mixed 
spray, for it only lasts about one day.
These are the two biggest insect 
problems on cauliflower. You will on 
occasion run into some aphids and 
cutworms on cauliflower. Cutworms 
can be controlled by placing paper 
collars around the plants when trans­
planting, and the aphids can be 
controlled with rotenone.
Storing and Preserving Cauliflower
C auliflower is one vegetable...er, flower...from the garden that does not last long once picked. 
And it must be picked on time or it will 
go to pot right in the garden. Cauli­
flower can be refrigerated for a day or 
two before use if you plan to eat it 
fresh. Longer preservation can only be 
done by freezing or canning, and 
freezing is much to be preferred, and 
should be done the same day the 
cauliflower is picked.
Cauliflower curds should be cut into 
pieces that are about one inch in 
diameter. Remove any though part at 
the base of the curd and wash 
thoroughly. Assuming that you did 
your job in the garden, you should have 
no problems with insects and worms. 
Place the curds in boiling water and 
when the water returns to a boil, boil 
or scald for 3 minutes. Remove quickly 
from the boiling water and chill in 
running cold water as fast as possible. 
Pack into suitable freezer containers— 
fill the container so that there is no 
head room. Freeze quickly. Any delay 
results in loss of nutrient quality and 
frequently a loss of palitability.
Once you have waged battle with the 
idiosyncrasies of cauliflower and its 
assorted pests and have proved that 
you are a good gardener, it is time to 
eat some. Here is my favorite recipe. 
Cook the cauliflower. While doing that, 
put 1/8 of a pound of butter or 
oleomargarine in a pan and melt it over 
low heat. While it is melting, grate up 
one-half to three-quarters of a cup of 
cheddar cheese. When the butter ha* 
melted, add the cheese and stir until it 
has melted in with the butter. Add 
slowly to this, with constant stirring, a 
flour-water mixture that contains 
about 73 cup of flour to two cups of 
water. A good French whisk helps at 
this point in assuring that the butter- 
cheese-flour and water mix stays 
smooth with no lumps. Add salt and 
pepper to taste, and then a white wine 
to taste. Heat over low heat until the 
sauce reaches a suitable consistency. 
Pour the hot sauce over the freshly 
cooked cauliflower and you will have a 
dish to tempt the most demanding 
palate. Just this past summer, I had a 
young man from Hamburg, Pa. stay 
with me who had refused to eat 
cauliflower for all 19 years of his life. 
He ate my cauliflower with cheese 
sauce and even came back for seconds.
Cauliflower is an aristocrat, is fun to 
grow, and just as much fun to eat. 
Here’s hoping that you’ll come to enjoy 
it even more. n
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By Mary E. Allen
Rugmaking in America has become an art over the years, but the first floor coverings were scarce and devised solely for utilitarian purposes. When wintry 
drafts blew under the door or up through the cabin floor, 
colonial homemakers began creating the first American 
rugs to make their crude homes more comfortable and add 
a bit of color in the process.
The main materials on hand for making those first rugs 
were rags and worn-out clothing...when they could be 
spared. With those rough materials, the pioneer home­
makers let their creativeness come forth and even the 
simplest rugs might be objects of beauty. The faded old 
fabrics were dyed with dyes made from bark and berries, 
to give new brightness to the rugs thus created.
Rugmaking in America is still going on as women create 
these works of art for their homes. Our American spirit of 
individualism still survives as people take time from their 
busy days to make these unique items of beauty to 
brighten their homes with something a bit different than 
those found in any other home.
There have been a variety of methods used for making 
rugs in America, and no one is quite sure which is the 
oldest. Among these are braiding, weaving, knitting, 
crocheting, and hooking.
B raiding is thought to be one of the older of the rugmaking arts in this country and is still being done by industrious people, to create floor 
coverings. In addition to using rags for braiding, pioneer 
rugmakers used corn shucks when the rages were scarce.
Although our ancestors didn’t always have the time to 
make extremely precise braided rugs, their creations 
served their purpose by adding warmth and color to the 
home.
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Mary Allen is from Plymouth, New Hampshire. Illustra­
tions by Liz Buell.
Five Easy Ways To
Make 
A Rug
Braided rugs were round and oval. They were made by 
braiding into long plaits the cloth strips cut from rags and 
old clothing. These then were coiled up and sewn together 
to hold them securely.
To make truly braided masterpieces, much care and 
patience is involved, for the colors must be blended 
harmoniously, the raw edges must be folded in so they do 
not show, the strips must not wrinkle in braiding, and care 
must be taken in sewing the braids together.
Cut your rags into about two-inch strips. Woven 
materials usually are cut on the bias. Stitch the ends of the 
strips together. These long strips can be rolled into balls 
until you’re ready to use them.
Before braiding, you must fold the rags so the raw edges 
are folded in, and won’t show in the finished rug. The tube 
thus formed by the folding must be without wrinkles so 
the finished rug surface will be smooth.
Braided rugs are made by a simple braiding technique. 
You braid the folded rag strips, right over left, left over 
right, just as you do when braiding hair.
Once you have made braids from the tubes (folded 
strips), you start at the center and sew them together to 
make circular or oval rugs. Use invisible stitches with 
thread that will match and not show. Use sturdy carpet 
thread and sew first through the outside of the coiled 
braid. Then sew through the inner strand of the braid that 
you’re adding. Sew the braids firmly. Be sure you don’t 
sew them so tightly the rug will curl.
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R ag or woven rugs were made on a home loom. Although other rugs were made of rags, these woven rugs usually were the only ones referred to 
as “rag rugs.” They were woven, using rag strips instead 
of yarn, and with a heavy linen or cotton warp.
The rags were dyed when possible and colors often were 
shaded by twisting two different colored rags together. 
Sometimes the rugs were planned with certain colors. 
Other times they were created in hit-and-miss patterns 
with whatever colors were available. But they were 
serviceable and quite likely may have been the first type of 
American rug made.
Knitted rugs were made by knitting rags on large 
wooden needles. Either strips or squares were knitted, 
then arranged in whatever designs and color combinations 
were desired, and finally sewn together. These knitted 
strips could be made into round or oval rugs. Sometimes 
they were sewn onto a lining. In later years, yarn was used 
instead of rags for knitting rugs.
When making knitted rugs of rags or heavy yarn, you 
knit strips or squares. Then you arrange the strips or
squares in pleasing combinations and sew them together, 
using heavy thread. With squares, you can make square or 
rectangular rugs. With strips, you can make oval, or 
round, or rectangular rugs.
Another type of knitted rug is made with a lining. You 
knit and purl, knit and purl yarn strips until they are three 
or four inches wide and of the length you want the 
rectangular or square rug you’re making. Or you can make 
a round rug with these strips, too.
Make your lining for these rugs from burlap or ticking of 
the size you want your finished rug. Hem it. Then sew both 
sides of each strip to the lining. If you’re using ticking, you 
can line the knitted strips up along each stripe of the 
ticking.
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grandmother when I was about 10 years old. We’d cut the 
cloth into strips, sew these together into one long strip, 
and roll it into a ball until ready to use it. Then with a large 
wooden crochet hook, Grandmother taught me to make a 
round rug for my bedroom. It wasn’t too large when I 
finished, but I was proud of my accomplishment and used 
that rug for years!
These crocheted rugs are thought to have originated in 
the mid-19th century, and have been made in many homes 
since then. The trick in making them is to increase just 
enough, as one crochets round and round, so that the 
finished rug will lay flat and not curl up.
Crocheted rugs usually are round. Cut the rags into 
about one-inch bias strips and sew the ends together. Then 
with a large wooden hook, crochet the rug, starting with ch 
3. Then si st in 1st ch. Ch 1, 2 si st in each ch s* and 
continue si st round and round. Every so often though, you 
may have to increase or widen so that the rug will lay flat. 
You have to use your judgment about this.
Another way to crochet rugs is to use a single crochet 
stitch. Ch 3; then si st in 1st ch. Ch 1; sc in each stitch, 
around and around. Increase enough so the rug will lay 
flat, but do not increase so much that it will ripple instead.
Hooked rugs were made especially throughout New England, from colonial days until the late 1800’s when machine-made rugs gained in popularity. 
This type of rugmaking developed into one of the truly 
American folk arts.
For her hooked rug, the homemaker hooked thin strips 
of cloth through burlap or coarse canvas or linen. The early 
rugmakers even used old sugar and flour sacks for the 
backing through which they hooked the strips.
These rugs were hooked in various designs and the 
creativeness of the woman was truly revealed. The designs 
usually were simple, but they were spontaneous, colorful, 
and original. Although they might be crude and primitive, 
they were created in a sincere attempt to add color to drab 
homes and cabins. Designs on these rugs would include 
birds, animals, flowers, scenes, patriotic emblems, and 
geometric designs.
Y o u r c L  t U Q .
To make a hooked rug, you need a foundation, a hook, 
and preferably woolen fabric cut into thin strips. You’ll 
probably want a frame to hold your work as you hook. To 
“hook” a rug, you pull narrow woolen strips up through 
burlap mesh to make loops and the top.
Many burlap backings come with a design already 
stamped on them. \ou then decide your color scheme 
(unless one is given with the backing) and buy wool to 
match. And you can buy wool in graded shades for shading 
the various parts of your rug.
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When starting to hook, though, you may want to use old 
woolen clothing cut into strips, for new wool gets rather 
expensive. If you don’t have much old wool clothing, look 
through thrift shops or go to rummage sales where it often 
can be obtained inexpensively.
Cut your fabric on the straight grain of the goods. If 
you’re using wool flannel, it’s a general rule to cut it into 
strips of 1/8” to 1/4” wide. With heavy fabrics, you cut 
narrow stips and with lightweight fabrics, wider strips. 
After hooking awhile, you’ll be able to determine the 
widths of various fabrics that will hook well.
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If you’re going to do much hooking, it’s a good 
investment to purchase a cutting machine. They cut your 
fabric quickly by cutting several strips at one time.
Most rug hookers I know use a hand hook. It looks like a 
crochet hook with a wooden handle. When using these, you 
work from the front of the rug.
There are automatic hooks that can be used and 
usually make the work go faster. With this type of hook, 
you work from the back of the foundation.
Before you start hooking, machine stitch around the 
edge of the burlap foundation. Sew about one inch beyond 
the outside edge of your pattern. When doing this, use two 
rows of straight stitching or one row of zig-zag stitching. 
This keeps the rug from fraying while you’re working on it.
Some rug hookers prefer to finish the edges of the rug 
before they start hooking. Others leave it until they’ve 
finished. When finishing before hooking, turn a hem under 
all the way around. Then sew it securely with a number of 
rows of basting stitches. If you do it this way, you’ll hook 
your rug to the edge through both thicknesses.
When finishing off the rug after hooking, turn the hem 
under and sew it into place. With both methods of 
finishing, you’ll probably want to sew rug binding over the 
hem to finish it more neatly and durably after you’ve 
finished your hooking. Finishing the rug off well is 
important because the edges get a great deal of wear. 
There are other methods of finishing a hooked rug.
Y ou’ll probably want a frame to hold your work firmly while you’re hooking, although some rugmakers who use a hand hook work without a frame. Some 
rug hookers prefer a frame on a stand. Others would 
rather have one they can use on their lap. If you’re doing 
large rugs, the lap-held frame gets heavy and unwieldy as 
you get near the end of your work, one friend told me. But 
this method is very good for the smaller hooked pieces her 
nine-year old daughter works on for chair seats and 
hangings.
To hook your rug, hold the hook in the right hand 
(reverse this direction if left-handed). You hold the strip 
of wool under the foundation (burlap) in your left hand.
Insert the hook down through the burlap from the top and 
draw up a loop of wool to a height of about an eighth of an 
inch. All ends of the wool will be pulled through to the front 
to about one inch and then cut off even with the loops.
Put your hook through the next hole and pull up another 
loop. Keep doing this, working in any direction that seems 
easy for you. You’ll want to skip holes in the burlap 
frequently so that the loops will not be packed too tightly 
together. These skips will not show, for the loops will fill in 
any skip. But do not skip so frequently that you have 
spaces in your hooking.
Usually you hook the design of the rug first and finish 
the background last. But it is preferable to hook one or two 
rows of background around a design as soon as you 
complete one design and before going on to the next. This 
lets you make sure the edges of the design will show up 
well, and will help you preserve the design shapes when 
you do the background. But some people would rather hook 
the background as they go along. This can be done.
You can hook your background in curvy lines or straight 
lines. It is considered easier, though, for beginning rug 
hookers to use curvy lines. As you get near the edge of 
your rug, hook two or three close, straight lines. Since the 
edges of the rug get the most wear, they must be hooked 
well.
After you’ve finished your hooked rug, you may want to 
get it dry-cleaned. A friend who hooks many rugs finds 
that the lighter colors often tend to get slightly soiled from 
perspiration and oils from her hands as she works. 
Dry-cleaning freshens it up.
You can press it yourself. One way is to use a damp cloth 
and steam-press the rug well on the wrong side. You also 
can press the rug on the right side using this method. But 
do it very lightly.
Rugmaking of any kind is a fascinating hobby and art. As 
you make objects of beauty for your home, you’ll be 
creating works of art that will be lasting American 
traditions in the years to come. Your rugs will be the ones 
that reveal to future generations the rugmaking tech­
niques and designs of this era.
k m i  w u t e t r
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A  Beginner’s Guide
By Matt Scott
T his article is especially prepared for the beginner or those newly initiated to the hobby of bee­
keeping. For you, the beginner, to be 
successful, you must do a fair amount 
of reading and pay particular attention 
to details. Beekeeping bulletins from 
the various northern latitude states are 
available and provide specific details 
for your area.
Some people are allergic to bee 
stings and it is my opinion that anyone 
attempting to venture into the hobby 
should have a sensitivity test. This is a 
simple test done by your family doctor 
or local health clinic. Perhaps most of 
us have been stung by bees or wasps 
and realize the resulting effects. How­
ever, if you do not know, it is a good 
precaution to have this test prior to 
keeping bees, as violent reactions, 
even death, may result from bee 
stings.
Visiting a beekeeper for one day or 
talking with someone of notable experi­
ence, or even taking a beginner’s 
course in beekeeping, is an excellent 
idea. However, everyone cannot bene-
Matt Scott is the Chief Biologist for the 
Maine Devartment of Environmental 
Protection, and President o f the Maine 
State Beekeepers Association, Inc. He 
has kept bees as a hobby for 16 years. 
Illustrations by Cherie Hunter Day.
Castes of Honeybees:
4 Workers - Top and Bottom 
1 Queen - Center with Elongated Abdomen 
1 Drone - Center with Large Eyes
32 FARMSTEAD MAGAZINE
to Raising Bees
fit from such contacts, and, it is hoped 
that this article provides the guidance 
and information necessary.
Races or Varieties
In the United States we would not 
know commercial beekeeping as it now 
exists without the Italian race of 
honeybees. The honeybee, Apis melli- 
fera, has a number of races or varieties 
throughout the world; however, only 
four have been used in the United 
States with various degrees of success. 
When Europeans began establishing 
the 13 colonies in this country, they 
also brought the honeybee with them. 
The honeybee is often referred to in 
American Indian history as “the white 
man’s fly.”
At this time, the term “race” should 
be defined. It is used here with 
reference to any population of honey­
bees that has remained isolated long 
enough in a certain geological region to 
develop characteristics and qualities 
different from those of other popula­
tions in other geographical regions. 
For such characteristics to develop, it 
took millions of years and we have had 
bees in Maine for less than 400 years.
The three races commonly used in 
Maine are the Italian, its origin 
being from Italy; the Carniolan, from 
Central Europe and sometimes re­
ferred to as Carnica; and the Cauca­
sian, from the Central Caucasus Moun­
tains of Russia. These three races are 
available to most beekeepers.
It’s advisable for the beginner to start 
with the race most commonly avail­
able, which will in all probability be the 
Italian. After experience, some exten­
sive reading, and/or courses, you may 
wish to try other races. Also, two 
colonies is usually recommended for 
beginners, so that comparisons, combi­
nations, or other manipulations might 
be made with some degree of success. 
Siting of the Apiary
Proper siting of the apiary is crucial 
as it’s one of the most important steps 
for proper overwintering. It is neces­
sary that the apiary (and bees) receive 
the early morning rays of the sun 
(when it shines), so they get the 
maximum daily radiation, so it is
essential that hives face the Southeast, 
with proper protection from the wind. 
Windbreaks such as hedgerows, pine 
trees, or stonewalls often serve as 
good protection from the North and 
West. The windbreak helps reduce the 
chill factor and allows the colony to 
maintain a uniform hive temperature. 
Hives in the North should never be 
shaded, as we have very few days of 
90°F. or greater that might affect the 
colony. Shade is necessary in places 
where summer temperatures com­
monly are above 90°F. It’s the winter 
months that are the greatest problem 
to beginners in the North. Therefore, a 
slight rise or slope of the land is helpful 
for good air drainage. This will aid in 
the removal of moisture during the 
winter months.
You do not have to plant a flower 
garden or forage for your bees unless 
you live in an area where flowering 
plants are few. Bees will range up to 
two miles, according to the literature, 
if foraging demands such flights. 
However, they normally fly within one 
mile or less of their hive. Bees like 
clover the best, or I should say you will 
get better yields of honey where clover 
blooms are common. Some parts of the 
U.S. provide various plant blooms and 
therefore it becomes a little bit 
dangerous to generalize. One thing is 
for sure, it won’t pay you to buy 
equipment and plow land to raise 
forage crops for bees unless you’re 
doing other associated farming to 
justify the expense. If that’s the case, 
then back to the clovers,—alsike, 
white dutch, white sweet, and red top 
clovers have been used in various 
states with success. I would recom­
mend you check with your county 
Extension agent if you do plant any 
specific bee flowers for foraging.
Biology of Bees
T he behavior and relationships of bees have been studied for years and since the honeybee is such a 
beneficial insect studies will undoubt­
edly continue. The honeybee is a social 
insect and lives as a group called a 
colony. They are unable to survive for 
long singularly and must group or 
cluster together into the colony.
Individuals of the Colony
There are three castes or individual 
bees that make up the normal colony or 
hive. The first and foremost is the 
queen. This is a fertilized female who is 
often considered the mother of the 
colony. She is the “egg factory” and her 
function is to lay 1500 to 2000 eggs 
per day, during the summer months. 
She is capable of laying fertilized and 
unfertilized eggs. She is not necessarily 
a slave to the workers, nor is she the 
ruler. However, her activities are 
governed by the workers. Reports in 
the literature have stated that a queen 
may live as long as seven years; 
however, under normal beekeeping 
management they are rarely kept more 
than three years. Some beekeepers 
purposely re-queen their colonies on a 
yearly basis to insure productive hives. 
Also, there is normally one queen per 
colony, but in some it is possible to find 
a virgin queen on the combs. When two 
queens come in contact they do mortal 
combat and the survivor will continue 
to be the egg producer for the colony.
The queen is the largest member of 
the hive and is easily distinguished 
from the workers and drones by her 
long body form. She has a short tongue 
and is fed by the workers who groom 
and care for her at all times. She has a 
smooth stinger with a large venom 
gland and apparently does not use her 
stinger unless on a rival queen.
The second type of bee in the colony 
is the worker and the bulk of the 
population is made of these sexually 
undeveloped females. They are able to 
lay eggs but the eggs develop into 
drones. Workers are smaller than the 
drones and queen; however, they 
perform all the working tasks of the 
colony. During the summer months in 
the North the worker population of a 
strong and healthy hive should be 
between 45,000-60,000.
Workers have longer tongues and 
pollen baskets on their hind legs for 
gathering pollen. They produce wax for 
comb-building, and they gather all the 
nectar which is converted into honey. 
It is little wonder, after performing so 
many tasks that this caste lives but 
three to six weeks during the summer 
months. The workers that hatch in 
early fall do survive through the winter 
months and are replaced in the spring 
when brood production commences.
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It is necessary to have a high worker 
population during the nectar flows so 
that a crop of honey is made.
The worker is also the guardian of 
the hive. She is the individual with the 
stinger which does smart when 
inserted into any enemy’s skin. The 
stinger is barbed and when it is 
inserted into its victim, the worker 
struggles to remove it; in doing so, she 
tears the venom sac and stinger from 
her abdomen and dies shortly after. 
Workers do not sting unless they are 
injured, disturbed, or in the process of 
defending the colony.
The third and last individual that is 
significant to the colony is the drone. 
This caste is the largest and stoutest 
member of the colony. The drone has 
two large compound eyes which also 
distingush it from the others. These 
individuals live but a few days, and 
several hundred are tolerated during 
the colony reproduction and growing 
season. Drones are the fertilized males, 
and their apparent function is not to 
perform any other work except fertiliz­
ing virgin queens during the mating 
flights. Also, only one drone mates 
with the gueen in these mating flights 
and the drone who is successful during 
the flight dies shortly after, since the 
mating organs are torn from the 
abdomen.
The drone has a short tongue and 
cannot feed himself so he gets his meals 
from foraging workers coming from the 
field. When the first cold frosty nights 
come in the fall workers carry drones 
from the hive, as they are no longer of 
any use to the colony’s survival during 
the winter.
The three individual castes live and 
protect each other as a colony or unit. 
Individually they cannot survive, but 
as a colony they are “all.for one and one 
for all.” The queen produces the eggs, 
the workers perform the hive duties, 
and the drones fertilize new queens. 
Since this biological fact is so impor­
tant, we will refer to the hive or colony 
from now on as the unit of production.
Development of Honeybees
H oneybees undergo a complete metamorphosis, which means four stages of development: egg, 
lava, pupa, and adult. The time 
required for each caste varies and in 
Table 1. this difference is shown.
Table 1. Days of caste development
in honeybees.
Caste Egg Larva Pupa Adult
Queen 3 5V2 7V2 16
Worker 3 6 12 21
Drone 3 6 V2 14 V2 24
There is no difference in the time of
development between fertilized and
unfertilized eggs. However, there is a 
difference, obviously, in all subsequent 
stages. Studies have shown that queen
cells per square inch.
Queen cells are different from 
worker or drone cells, and are located 
at the bottoms of the frames or in the 
middle of the brood frames. These cells 
are pendent and long, and described as 
having the looks of a peanut shell.
Activities in the Hive 
The division of labor in the honeybee 
colony is one area of interest that has 
produced a number of studies. A
Development of the honeybee: top cells from 
left to right, emerging adult, pupa, larva and 
egg. Bottom row, cells filled with honey and 
enlarged queen cell with larva.
determination is governed by moisture 
content of the larval food during the 
first day. Worker larvae receive more 
diluted food with higher moisture 
content than the queen during the first 
days of larval life. On the other hand, 
drones are determined by the size of 
the cell in which the queen lays the 
egg. There are five worker cells per 
square inch of comb but only four drone
German scientist, Rosch(1925), was the 
first to publish observations on the 
activities of bees within the hive. The 
workers go from cleaning brood cells, 
to keeping brood warm, feeding larvae 
and queen, producing wax for comb 
building, serving as guards, to foraging 
in the field for nectar, pollen, and 
water. This sequence is subject to 
modification any time an event occurs
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which interrupts their normal colony 
life.
When you look into a colony of bees 
for the first time, you may think there 
is complete chaos. Bees are running, 
crawling, and flying with what may 
seems a lack of organization; however, 
there is actually a definite sequence of 
events based on the age of the bees. 
Such activities of the worker bees is 
divided into three catagories: Nursing 
of the brood (eggs and larvae); work 
duties inside the hive; and foraging and 
field activities.
Getting Started
This is usually a problem for 
beginners because you will probably 
want a gentle bee, one that makes a lot 
of honey, does not require much 
handling is disease—free, and doesn’t 
swarm. Well, all those characteristics 
in one bee are not possible. However, 
there are four ways for beginners to 
obtain populations of bees:
1. Order a three-pound package with 
a queen from a Southern bee breeder.
2. Order a three or four-frame nuc 
from a Southern dealer or a local 
beekeeper who sells nucs, with a 
queen.
3. Purchase a complete hive with 
bees and queen from a commercial 
beekeeper, or someone who is discon­
tinuing beekeeping.
4. Obtain a swarm or large cluster 
sometime in May that could be hived 
and manipulated.
The best time to start with bees is 
early in the spring and hopefully you 
will have disease-free bees in good 
healthy condition. Items being shipped 
to Northern States will be inspected 
for disease but bees sold in state should 
have the approval of the State Bee 
Inspector. To find out who this person 
is, call your State Department of 
Agriculture, Division of Plant Industry 
or Apiculture.
For the beginner, I recommend the 
purchase of three-pound packages with 
queen. This allows the newly initiated 
to see the marked queen-egg-laying 
pattern develop and observe hive 
growth.
The beginner is faced with about a 
$200.00 expense to start, with one hive, 
bees and related equipment This does 
not include an extractor, capping knife, 
jars, and so forth. There is no annual 
maintenance cost unless you wish to
expand your colony numbers. The 
$200.00 figure may be cut in half if you 
are an innovative do-it-yourselfer, or a 
carpenter. Then your cost might be in 
the order of $100.00. One thing I 
recommend beginners to avoid is used 
equipment. You might pick up some 
bee diseases in old equipment that has 
been around for years. Therefore, have 
your state Bee Inspector advise you 
prior to your purchase. There are many 
dealers and distributors of bee supplies 
in the U.S. and there is nothing like 
new equipment that fits together and 
works well. Some of the larger dealers 
whom you may wish to write to for free 
catalogs are listed below:
Dadant & Sons, Inc.
Hamilton, Illinois, 62341
A.I. Root Co.
Medina, Ohio, 44256
The Walter T. Kelley Co.
Clarkson, Kentucky, 42726
Hubbard Apiaries, Inc.
Onsted, Michigan, 49265
These companies sometimes have 
dealers in your state through which 
you may purchase supplies or you may 
deal directly with the company.
T hanks to L.L. Langstroth, who developed the movable frame hive and utilized an , earlier 
discovery called bee space, we now 
have a convenient and manageable 
home for honeybees. His 10-frame 
beehive, sometimes called the Lang- 
stroth-style hive, has become the 
standard hive in the United States. In 
the North, most hobby beekeepers 
utilize the two hive body system with 
supers added above the queen 
excluder.
In discussing the various parts, we 
will work from the bottom board to the
top cover. The bottom board is where 
the first hive body, or brood chamber, 
sits. It is where the brood rearing takes 
place. This provides room for winter 
stores and adequate space for brood 
rearing and colony expansion. There 
are some beekeepers who use all hive 
bodies, even for honey production. 
However, this practice is not recom­
mended for beginners or the elderly. 
The weight of one full hive body of 
deep super is well over 50 pounds. This 
is a significant disadvantage to most 
beekeepers when manipulation of the 
deep supers is required. The next 
item is the queen excluder, which 
keeps the queen in the brood chambers 
or hive body during her egg-laying 
activities. Some beekeepers, myself in 
particular, feel that queen excluders 
slow down the movement of workers 
since they have to pass through the 
wire screen while working between the 
hive body and supers. However, if you 
are going to have comb honey, then a 
queen excluder is a must The supers, 
shallow type, are next, and when these 
are full they weight about 30 pounds. 
Many beekeepers utilize nine frames or 
less in the shallow supers. This allows 
for good comb production with 
well-sealed caps that are easily 
removed during extraction.
Above the supers is the inner cover 
with a central opening used for a bee 
escape or feeding purposes. Last is the 
outer cover, usually made of a metal 
coating over wood.
Each of the hive bodies contains 10 
frames with wax foundation or drawn 
comb for brood production. Each super 
should have nine frames or less as 
explained above. The design of this 
equipment has changed very little over 
the past 50 years; however, materials 
such as plastics are being used for 
frames, foundation and hive bodies. All 
of these materials my be obtained from 
beekeeping supply catalog.
Installing Package Bees
The best time to have package bees 
arrive in Northern states is the last of 
April, or the first week of May. This, of 
course, varies with each season; how­
ever feeding of package bees is 
recommended so that inclement 
weather arrives the bees will have food 
available.
After your bees arrive, and you have 
installed them into their new home, 
' you should leave them alone for about 
one week. This allows them time to
FARMSTEAD MAGAZINE 35
become organized, for the queen to 
start laying for them to become 
acclimated to their surroundings. One 
thing I should point out is a safe 
method for releasing your new queen, 
which will be in a small cage. There will 
be a plug with candy (white sugar) in 
one end; push a small nail hole in the 
candy after removing the cork plug and 
put the cage in the hive between two 
frames. Within one week the queen will 
be released and hopefully you will be in 
business. Honey flows or more 
properly called, nectar flows, vary in 
each state depending on the flowers in 
bloom; but in most northern latitudes 
< the first “honey flow” will last through 
June depending on weather conditions. 
Then a second flow occurs from August 
to October. You should tend to your 
bees at least once every two weeks to 
check on disease problems, progress of 
brood rearing and swarming condi­
tions, adding honey supers when 
necessary, and all sorts pf associated 
matters to the husbandry of beekeep­
ing, if you are to have a crop.
Protective items are necessary when 
it comes to handling bees, and you 
should wear gloves, a veil to protect 
the face, rubber bands around your 
•trousers to protect your legs, and a 
smoker to quiet down the bees during 
handling. A good hive tool plus a bee 
brush are also necessary in the 
manipulation of hive frames. The hive 
tool is used as a pry to separate the 
frames and hive bodies; the bee brush 
is to move clusters of bees by gentle 
brush motions which will not excite the 
hive. Some beekeepers prefer a full bee 
suit with a zipper veil. Clothing such as 
black colors, wool, or fuzzy materials 
are irritants to bees and they often 
attact such clothing. White is the 
preferred color to wear while working 
bees, followed by tan.
The smoker is used to quiet the bees 
prior to opening of the hive. Use very 
little, otherwise you will only anger 
them and prevent proper handling. 
Never stand in front of the hive 
entrance because bees will be hitting 
you as they approach their hive. Blow a 
little smoke in the entrance and then a 
little under the inner cover. Wait a few 
seconds and the bees should be quiet 
enough so that you can open the inner 
cover and handle them. The theory 
behind using smoke is varied, but it 
causes the bees to go down between 
the frames, and fill up with honey.
Some beekeepers feel that the bees 
fear that the hive is on fire. Avoid too 
much smoke which might make the 
bees roar, and avoid any rough 
treatment that might anger them. 
Move slowly, avoid killing them, and 
you will be surprised as to what you 
can do as time goes by.
Smoker fuel varies with beekeepers; 
however, staghorn sumac, burlap, corn 
cobs, and bailing twine have been used 
with success. Never use soiled or oily 
rags or cotton clothing with dyes. The 
type of smoke is a cool white nontoxic 
odor which will cause the bees to 
remain in a “good mood”.
Harvesting Honey
When harvest time comes, this means taking the crop or sur­plus of honey, while still leaving 
enough for the bees to have during the 
winter. Most beekeepers winter their 
bees in two brood chambers, or 
«sometimes it’s called two hive bodies, 
and the extra honey is in the supers. 
Two hive bodies with bees and honey 
that weigh over 100 lbs. will provide 
adequate winter stores. The next thing 
is, how do we get the honey out of the 
frames in the supers? This is easier 
said than done. What you need are 
some jars, an uncapping knife, an 
extractor or centrifuge (homemade 
types can be fabricated), and lots of 
time and patience. The honey can be 
heated and filtered; however, my 16 
years of beekeeping has told me not to 
filter or heat unless it’s for the roadside 
stand. Most people like to see honey 
very clear. To do so means heating, 
filtering, and losing some of the 
valuable enzymes, flavor and food 
value. Therefore, if you like “raw 
honey,” you are in for a treat The 
pieces of wax, propolis, and even dead 
bees are easily picked out when you fill 
your jars. Remember this: there is no 
known active bacteria harmful to man 
which can live in a low moisture 
environment that pure honey provides.
Extracting honey is a task too 
complicated to cover thoroughly in 
one article, so again, I want to 
emphasize how important it is for the 
beginner to read and spend time at the 
hobby. I remember when I started, I 
spent nearly one year reviewing litera­
ture prior to jumping into the hobby. In 
fact, it’s good to start during the fall 
and winter months, in my opinion,
i
because a course on beekeeping might 
be available to you in your state before 
you start beekeeping next spring.
ABC and XYZ of Bee Culture 
The A. I. Root Co.
Medina, Ohio
The Hive and the Honeybee 
Dadant & Sons, Inc.
Hamilton, Illinois
Practical Beekeeping 
by E.H. Tompkins & R. Griffith 
Garden Way Publishing 
Garden Way Publishing 
Charlotte, Vermont
The Complete Guide to Beekeeping
by R.A. Morse
E.P. Dutton & Co., Inc.
New York, N.Y.
Guide to Bees and Honey 
by T. Hooper 
Rodale Press, Inc.
Emmaus, Pennsylvania
The following are agriculture or 
extension bulletins that may be 
obtained by writing the appropriate 
University. I have personally received 
and read all of the following and they 
are excellent for specific areas and are 
a significant addition to my library.
Basic Beekeeping 
Cooperative Extension Service 
Michigan State University 
East Lansing, Michigan
Beekeeping In the Midwest 
College of Agriculture 
Cooperative Extension Service 
University of Illinois 
Urbana-Champaign, Illinois
Beekeeping In Eastern Canada 
Information Division 
Canada Department of Agriculture 
Ottawa, Ontario, K1AOC7
Pennsylvania Beekeeping 
College of Agriculture 
Extension Service 
University Park, Pennsylvania
Honey Guidelines for Efficient 
Production
Cooperative Extension Programs 
Agricultural Bulletin Building 
Madison, Wisconsin
Honeybee Diseases And Other Bee 
Pests
Cooperative Extension Service 
The Ohio State University 
Columbus, Ohio
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for Fruit Trees
By Stephen Page
F ruit trees of all ages should receive attention this time of year to ensure that rodents—mice, rabbits, voles, and so forth—do not damage tree trunks in 
their desperate quest for winter food. I have seen young 
orchards wiped out by mice where inadequate control was 
used. Rodent protection falls into four catagories—1) 
sanitation, 2) mechanical protection, 3) trappings, and 4) 
poison.
with this method, I’ve seen mice get in over the tops of the 
guard, and then really make a mess of the tree. Hardware 
cloth is expensive if you have a lot of trees, and there are 
several other commercial tree wraps such as treated 
paper, and plastic coils that are just as effective as the 
amount of care with which they are applied and 
maintained, especially if sanitation and other steps are 
taken.
1) Sanitation is perhaps the most important measure but 
cannot be relied on by itself. In the fall, pull back all sod, 
mulch, and litter from an area at least two feet from the 
trunk of the tree. Either cultivate the exposed soil or 
spread coarse, sharp gravel and sand 10-12 inches in 
diameter around the tree and mounded at least six inches 
up the trunk of the tree. If possible, the gravel and sand 
should also be dug in six inches below the surface of the 
soil. Remove all brush piles and unnecessary piles of mulch 
from the orchard.
2) Sanitation and gravel alone cannot prevent rodent 
damage if mice are populous in an orchard, and some kind 
of mechanical protection—tree wrap— is needed. Perhaps 
the best long-term solution is a cylinder of V4 -inch mesh 
hardware cloth at least eight inches in diameter, 18 inches 
high, and extending six inches below the soil. Make sure 
there is enough room for the tree to grow, and that the 
guards are removed before they strangle the tree. Even
Steve Page runs Northwind Nursery in Washington, 
Maine. Cherie Hunter Day did the illustrations.
Being an orchardist of rather low income, I found a wrap 
that is less expensive than any commercial wrap and has sc 
far proven 100 percent effective. I take extra-wide 
aluminum foil and wrap it, double thickness, around tree 
trunks. With very young trees simply slit down the roll of 
foil with a sharp knife and the pieces of foil will be ready to 
crimp around the skinny trunks. Just make sure to remove 
the foil before the end of May, otherwise bark problems 
might develop.
No mechanical protection is effective if the mice get over 
it in deep snow, so one either has to make the guards very 
high or make sure the snow doesn’t get deeper than the 
guards. This can be done by trampling or by spreading 
black ashes on the snow around the tree.
3) How do you know if you have a potential mouse 
problem? Frank Gramlich, USFWS in Augusta, recom­
mends placing apple halves in four marked locations 
around the drip line of a tree. Test about 10 trees per acre. 
“If more than two mice per 25 trap days are (indicated by 
gnawing marks) there is a good chance of winter damage.” 
The test should be done in dry weather. Trapping to
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directly reduce rodent populations might be possible but 
I’ve never heard of it.
4) The prevailing chemical control is zinc phosphide 
mixed with oats. Although it is a lethal poison (LD50 47 
mg/kg—a little drop will do you in) it is a specific 
rodenticide and loses its toxicity in about two weeks, 
especially in moist conditions. Some rodent tolerance for it 
is being experienced, and an alternative chemical is being 
tested in Maine this year. There may be more of a choice of 
poisons in the future, for better or for worse. For permits 
to bait orchards in Maine, contact Mr. Donald Mairs, 
Maine Pesticide Control Board, State House, Augusta, 
Maine 04431 or the appropriate authority in your state. 
Deer Protection
I was talking to some experienced orchardists one day and mentioned that in five years I’ve never had any deer damage. They all laughed and said, “Just 
you wait.” I explained that I wasn’t really worried because 
I live near the village and there just weren’t many, if any, 
deer around. They all laughed harder and warned “They’ll 
find you yet, wait and see.”
Fencing is the only positive guard against deer, and like 
mouse guards, it has to be high enough so that the deer 
don’t get over it and trapped inside to pasture on succulent 
buds. This means a 10-foot fence, as hungry deer seem to 
be able to jump just about anything. In some areas, the 
fisheries and wildlife department will assist in the cost of 
fencing orchards. Check with the local ranger.
Repellents have been used with varying degrees of 
success to deter deer. Bloodmeal has been a standby for 
years, but is expensive and messy to apply. Tests with 
“lemon rope” show it to be a worthwhile repellent. This is
die, because the roots will be deprived of their food supply 
from the leaves. Most fruit species can be saved by 
bridge-grafting even if completely girdled. Determine if 
the tree is worth saving, then take the following steps. It 
would be best to first practice on some wild trees if you 
have never grafted or are out of practice. Like many 
things, grafting is a skill that takes practice to 
perfect—but don’t be afraid to try it. Make sure your knife 
is sharp and proceed slowly and carefully.
1) Take scion wood which is xk to V2 inch in diameter 
from a dormant one-year-old growth in late February. The 
scion wood should be 10 to 16 inches long, depending on the 
extent of the damage. Keep scionwood in refrigeration, 
wrapped in a polyethylene bag to prevent drying, until 
early spring when active growth begins and the bark is 
slipping easily. In an emergency, scionwood which has 
buds beginning to grow could be used. Developing buds or 
shoots on the scions must be removed.
2) At the proper time, when the bark is slipping, trim 
the wounded area back to healthy, undamaged tissue. As 
shown in the diagrams, insert scions every two to three 
inches around the injured section. BE SURE THE SCIONS 
ARE RIGHT SIDE UP.
3) Make the scions long enough to allow them to bow 
outward slightly. This allows far some motion in the trunk.
4) Nail the scions with two nails at either end—one 
through the flap of bark and one farther down to securely 
hold the scion.
5) Thoroughly cover all exposed surfaces with grafting
wax.
cord that is treated with a citronella-like compound, cut 
into pieces and hung from the limbs of the tree. More 
information on lemon rope can be obtained from your State 
Department of Wildlife. The problem with odor repellents 
is that although they are effective against hungry animals, 
starving animals will cross almost any barrier that would 
otherwise repel them.
Bridge Grafting
S ometimes rodents will damage a considerable trunk area despite efforts to deter them. If the damage to the bark is extensive, the tree is almost certain to
6) If the tree is small, it might help to stake it, to keep it 
from swaying, while the graft unions heal. Periodically 
remove growing buds from the scion.
In a few years, if all goes well, the scions should grow 
together and the entire wound will be completely sealed. 
Needless to say, it will only take a few times through this 
routine to convince one to try harder to prevent his kind of 
damage rather than repair it.
For further information on grafting, I recommend Plant 
Propagation H.T. Hartmann and D.E. Kester Prentice-hall, 
N.J. □
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/  IT  f you have some worn or outmoded winter coats or ^
/ jackets, don’t throw them out. Recycle them into ~I rugged, warm mittens for next winter. These \  /  mittens are very easy to make, and comfortable to wear. I •
I  use the knit tops of old socks for wristlets. ’
f  Cut out a back and a front, then reverse the pattern for the other
hand and cut out another back and front. They may be made larger 
or smaller by cutting the pattern wider all around or narrower. Pick 
a part of your material that is the least worn. (The scraps you have 
left can be sewn together, crazy-quilt fashion, for a good, warm 
coverlet for camping out or for the children’s beds. The heavy wool 
only needs a backing to make a very warm quilt. I made one to use 
in my camper; it’s very warm.)
To sew the mittens, pin the two pieces, right sides together. Start sewing 
at the base of the thumb on the wrong side of the material. This way, you sew 
up around the thumb while the mitten is open; then you sew around the 
mitten. Take the knit top of an old sock and bind one end of it to the wrong 
side of the mitten, then turn the mitten right side out and fold the knit top in 
two and bind onto the right side to form a cuff for the mitten. Best chore and 
play mitts ever!
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Eva McCann —
By Diana Cohen
At age 90 years, Eva McCann is constantly busy. One 
beautifully crisp, clear day we virtually had to drag a 
reluctant Eva away from her work, yet her whole attitude 
changed as we walked through the Campobello woods of 
her childhood. Spry was the word for this woman, who was 
completely excited about all she did and saw that 
September morning. I  could easily picture her as a youth of 
U  roaming the island, collecting wild plants just as she was 
doing today. Her 90 years slowed her down some, but 
truthfully, not that much. Her vibrancy in finding an edible 
plant or one that was used by her family for its healing 
properties, was unbounded. “Look, ” she’d say, “just look 
at this...boys, is it beautiful.”
As we walked down the last quarter mile of beach on the 
way to her present home inLubec, Maine, it was delightful 
to see Eva loaded down with the shells and plants that 
she’d collected during our two-hour walk. Eva exclaimed, 
“I  had to know these plants or we would never have 
survived. ”
My father fished and the most he ever got was a dollar and a half a day. He used to raise all of his own vegetables, you know. If he hadn’t, God knows what 
he would have done. He always managed to have some 
hens, a couple of pigs to kill in the fall, and don’t ask me 
how, I don’t know, a critter to kill too, and as far as I ever 
know, I never went hungry. I have wanted some things 
that I didn’t have, but I never went hungry. Yes, we had a 
home and a good one, it’s right over there yet 
(Campobello). But I don’t know, really and truly know, 
how my father and mother ever did it. But we did, and I 
wished I was right over there again.
He had to scuttle. We ate up a barrel of flour every three 
weeks, a barrel of potatoes would only last 10 days; that’s 
the truth, the fateful truth. We always kept a cow, but 
when she was fallow we’d have no milk, so the only thing 
we’d do was take a bucket and go round among the 
.neighbors getting all the skim milk we could. We had to do 
it. That’s poor; we were poor. But we all worked, every 
one of us, we had to. We had what clothes was handed 
down to us. Dr. Sturgis’ wife, she used to bring us clothes. 
I am not ashamed of it, I’m telling you the truth. I’m 90 
years old, so I must have had enough to eat.
Now when we were kids home, we had no luxuries. No, 
only at Christmas, and then I don’t know how they ever did 
it. We would have a good Christmas. That’s when my
mother made plum duff. Well, there is one recipe that I 
have tried and you know, to this day I can’t do it same as 
my mother did.
We never had a pair of skates in our life. The only sled I 
evei had, my father made it himself. Many and many a 
night I have gone to bed just mush and milk. We never was 
allowed a lamp at all to carry along in the night. We had to 
go to bed without lights. Then when I got old enough, we 
gone to picking berries on the island. At that time there 
was all kinds of berries. Today there’s nothing there. I’d 
sell ’em to Mrs. Roosevelt. Ten cents a quart. I think that 
Mrs. James Roosevelt puts up more berries than any two 
women I ever knew ’cause she never refused to buy 
berries.
We used to go out on Herring Cove; we had no bath at 
home. We had to carry our own water, so to take a bath 
we’d take a towel, and a bar of yellow soap, not fancy soap. 
We’d go to Lake Glenseverein; we’d have a lovely time 
having a bath in summertime. In wintertime we had a 
great big tub made of a hog’s head. We’d carry our own 
water. The only time we’d have a bath was about once a 
wintertime. That’s right, I’m not joking.
W e had a hard time but that’s the way of life that makes anyone independent. But I’m gonna tell you, my father and mother was law in the house. We 
didn’t dare to say no to none of them. If we did, they had a 
paddle which would go right across here immediately. I 
had a lot of friends. One day they came to me and said, 
“Eva, come on, let’s go out to Herring Cove to play and 
swim!” It was just at dinnertime, and I was supposed to 
wash the dishes. Well, I took the dishes and put them 
under the sink. All right! I have a wonderful time, 
wonderful, but when I come back I had a better one. My 
mother hunted, she had them out, she had the pad ile 
ready, I got it, and I never forgot it. I never done any more 
like that.
All the old coats and all the old pants and everything 
mother used to cut ’em in squares then fixed red yarn 
around ’em and make the loveliest quilts, just the loveliest 
quilts. But today you can’t get those things; the material 
isn’t what it used to be. Then she learnt me how to make a 
buttonhole quilt; it was made of felt. Cut one piece of felt, 
then another piece, and then put a button right in the 
middle of it. Awful pretty. Could she knit too! She could sit 
right there and look and talk, talk, talk. I can’t do that. She 
had to be resourceful. Poor devils, I’ve often wondered, 
I’ve often wondered, 16 people in the family, I’d have had 
the weary willies. I often wonder honest and truly. We
Enduring Lady from  Lubec
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were dirt poor, but how those two ever got enough for us 
to eat and go to school and shoes to wear...!
After I got old enough to work, I went into the skinning 
shed. My mother’s cousin Jimmy Calder had a skinnin’ 
shed. I didn’t like it, ’cause it hurt my hands.
Did I tell you about the time I was on the island and 
wanted to go to the Fourth of July? So I went to Eastport, I 
had been skinning herring and I bought a pair of shoes. 
Fifty cents. I was all dolled up with my new shoes. I went 
over, come on thunder and lightening storm, it was up on 
the battery. Mud was about this deep (a foot). I started to 
walk down to the boat. We had a ferry then that run 
between Lubec and Eastport. When I got down there I was 
walking on my uppers and the soles had all gone off my 
shoes. I’ll never forget that, fifty cents I paid for them pair 
of shoes. My God, the things you can stop and think of.
I don’t believe in ghosts. I believe in forerunners; 
warnings. So I got up one morning and I said to Dad, I said, 
“Grandpa’s dead.”
“Oh,” he said, “Eva get out of here, go on, get out of 
here.”
I never said anything more, so right along eleven o’clock, 
Uncle Warren Jones walked in the house. He said, “Frank,
I got bad news for you.”
Dad said, “What’s the trouble?”
He said, “Father’s dead.”
I said, “There, Daddy, what did I tell you?”
He said, “Who told you?”
I said, “Nobody.”
Uncle Warren says, “Eva, when did you hear it?”
I told him.
He says, “It’s just when he died.”
This day I was standing by the sink washing, and I said, 
“George, Grammy is dead.” Sure enough I got a letter from 
my aunt that day telling me my grandmother was dead. I 
can tell a forerunner, just warning you know, but I don’t 
believe in ghosts, i ’ve predicted plenty that happened.
I ’m the only one of the kids who finished high school. After I got old enough to go to high school, I lived with a woman, Mrs. McClanin. Used to get up every 
morning, milk five cows, go to school and get an education. 
We couldn’t do it, but I would have loved to have been a 
trained nurse. But what do you get, 16 in the family, 14 
kids—think of it—at the table seven on this side, seven on 
that side.
I worked in the sardine factory till I was 84 years old. 
Now I’m not bragging, but at one time I was the fastest 
packer in Lubec. I left on my own accord, like a fool; I 
should have stayed right there.
But believe you me, I’d be right there in the factory 
today if they hadn’t changed the process. Before, they’d 
cook ‘em, we’d pack ’em, then they’d cook ’em. They’d put 
’em in the steamers and then they’d put ’em in the retort, 
‘cause that cooks ’em to an extent. Then they’d take ‘em 
down in the shipping room. Then came along the other 
way—they’d take those big fish that we used to put in the 
mustard, and we had to cut ’em and we had to gut ’em. 
That’s the reason I had to leave. Oh, I couldn’t stand it, 
cleaning them and cutting them, and so much blood and 
corruption, that’s the reason why I left.
I was 19 when I got married. Biggest mistake I ever 
made. Yes, I give up a good job. When I come over this 
side working, my girlfriend was married to a sailor and 
George was a friend. Well, I got acquainted with George 
through them. I knew him three or four years before we 
were married. I don’t even want to be married then. I 
think I done it more to get away from home. Really I do. 
Now don’t get me wrong. George and I got along all right. 
He was a good man. He didn’t drink, smoke—hardworking 
and everything. For me, though, I think I was the kind that 
shouldn’t of been married.
To get married, we went to Eastport. My girlfriend and 
her husband stood up for me and I was married by the 
Justice of the Peace. I had my wedding dress made from 40 
yards of material, more or less. I got a picture taken of it, 
but the dress is gone for the winds long before this. I tore it 
up and made the kids clothes out of it. I had to; I had to do 
something. When I was married, George McCann and 
I went to Calais. I lived in Calais 14 years. I saw more 
dinnertimes than I did dinners while I was up there. He 
went to sea and I moved down here (Lubec) with four of my 
children. We’ve had this place 60 years and we’ve been 
here ever since.
Well, I used to go with him to sea, just short trips you 
know. My oldest boy was like a little monkey. He’d go 
clean up the yardarm. Today he wouldn’t even go up on the 
house.
My kids lived in the woods, picking berries and different 
things. We had to. I had to pick all the berries and 
preserve them. There was four of us when we first come to 
Lubec, and we didn’t have very much.
We always made meals from foods we collected in the 
woods. Had to, had to. Wild carrots from the woods, 
goosetongue greens, big dock, and things like that. 
Dandelions and the wild carrots are lovely. They’re just • 
the same as the carrots you buy in the store. There’s 
something else—now you take those ferns, those great big 
ones and pull ’em up with the nut on ’em. The nut is 
delicious. Eat it just as it is. Then they used to have what 
they call the Indian potatoes, but those have died out a lot. 
There’s two places on Campobello where they grew. They 
have the most beautiful flower and when they come up 
they have little potatoes and they are good.
Those fiddleheads, those are lovely but sometimes I 
don’t care for them.
Now take this here, let me dig it out. This is what we call saspirilla. You take the roots of that and it’s good to eat. It’s sort of a medicine; they collected 
and dried the root, and then grated it. We’d go into the 
woods and get it and chew it; it was good. I don’t know 
what it was used as a medicine for. My mother used to get 
us to collect it. It’s just like wood, but you taste it.
Now I’ll tell you something else, there’s a lot of people 
that throws away the potato buds; you know what they 
are—after the potatoes blossom, they have buds on ‘em, 
just like this rose. You take those and pickle them; they 
make the loveliest pickle. My mother used to make ’em all 
the time.
That there is gee...wait a minute they use it for 
medicine, it’s good for cramps and different things...it’s 
more than medicine.
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Holy jumping catsum, I’ve gathered more of it than I’ve 
got fingers and toes. I see it the other day, a whole field full 
of it, with yellow blossom. I’ll think of it, I’ll think of it. 
Tansy, tansy, tansy. A lot of people takes it for your 
ministration, your ministration periods. Make tea out of it. 
Come here and I’ll tell you something else about what we 
call nigger vine. Make hedges out of it. I don’t know what 
the right name of it is. That is good too. It has a little black 
button on it and you take it and make a juice of it and drink 
it; it’s for your cramps.
That roundwood makes the loveliest drink. I hope to tell 
you, I love roundwood berry. Make it just the way you 
make dandelion wine. You take the berries, some just 
crushes them; but I never made any, I just eat it.
That’s lamb quarters...those have gone into blossom... 
they’re greens. I must get some today if I can find some 
good ones. I love them.
We all had to take the old remedies, there was nothing 
else. Because you couldn’t go to a druggist them days and 
get anything you wanted. You had to take what you could 
dig out of the ground, out of the sea or whatever. Yes, they 
had a remedy for diarrhea. Pumpkin seeds or squash seeds 
is good for that. They used to cut them and grind them and 
make a drink out of it. There’s something else, let me see— 
that yellow root is good for that too. We used to gather 
that yellow root too, a lot of it, but not the leaves, the root.
T he only thing they could do if they had a fever was to give something that would take the fever down. Tansy was good for that, pennyroyal or any of those 
wild things. But all they had to do was depend upon their 
own judgement. Same as for earaches. I used to have the 
most awful earaches. You know what we used to do? Heat 
molasses and put it in our ears. Stopped the earache, it did. 
But as I say, if I had a doctor, a proper doctor, I wouldn’t 
be deaf today. I’ll tell you something else they used for 
your hearing; smoking tobacco in it. My father used to set 
with his pipe...pooo...right in my ear. That is good, they do 
that today. I’m not joking.
We very seldom had a cold. But every night we had to 
take sulphur and molasses...eh...“Here’s your sulphur and 
molasses.” We had to down it. Will I ever forget it? They 
used to give us pennyroyal. They used everything what’s 
available them days. But you have to know how to use 
them, know where to get ’em. All we had if we got a cold 
was goose grease. Every goose we had we’d save the 
grease to rub on our chests and when we had a sore throat 
they’d give it to us to swallow. And I’ll tell you something 
else, lamb’s grease too. What a mess, I wouldn’t want to 
take it now. They’d put a little sugar on it and put it on a 
spoon and if you said no, they’d hold your nose, and down it 
would have to go. They’d give us all things like that, but 
goose grease is lovely.
I’ll tell you something. When we get indigestion we all 
run for Turns or something else. You know what I take? 
Hot water. So when I was in Ellsworth hospital with my 
operation I asked the nurse for some and she wouldn’t give 
it to me. So when the doctor came in, I told him the nurse 
wouldn’t give me any hot water. He said, “What did you 
want hot water for?” I says “My indigestion.” He says, 
“You’ll have all the hot water you want.” I get up, take a 
good cup of hot water, not a thing in it. That’s an old, old 
remedy. Oh those old remedies; you can laugh at ‘em but
let me tell you something my dear girl, they work. Mutton 
tallow is good for the boils or cuts in your mouth and if you 
couldn’t go to the bathroom, take a big dose of seedy. They 
could give you pennyroyal for measles and mumps. You 
take those cranberry vines and make a juice out of them, 
the best thing in the world for your kidneys. Paregoric was 
all we ever used for a toothache. I never had a toothache in 
my life. Don’t know what it was, don’t know why I had my 
teeth out. Just on account the doctor said that was what 
the trouble was with my stomach. I had every tooth in my 
head, and they pulled out 32 in one pulling.
W ell, I’m gonna tell you, there always used to be a lot of raspberries over there (Campobello), black­berries over there and cranberries, but they’ve 
ruined everything. There’s nothing there now. Now down 
in the heath we used to go down, down...they had berries in 
bunches, weren’t those good. They were little and about 
the shape of a pear. I went down there, couldp’t find one of 
them. But down over to Mill Cove go up through the fields, 
up to the cove, Sunny Cove, and all over the ridge are wild 
pears; it’s wonderful. On the beach over there are
Eva and the author gather yellowroot.
gooseberries and wild currants, but now you don’t have a 
chance to get anything. They get picked up by the campers 
over there.
That’s what I say, they’ve ruined Campobello. They 
shouldn’t have all those people over there. It was the 
wrong, wrong thing to do. In my day, we used to go out 
there, we used to swim, we used to have a good time. We’d 
go on the beach, you could pick shells or something. 
Today you can’t find a shell. Well, if you go out there, the 
clothes is hung on the trees. There’s the little pond where 
we used to go trout fishing, boys there’s some trouts in it. 
We used to go up, take a string and a pin, and get the trout. 
I’ve often thought about what they did. Campobello Island 
to me, I think, was the prettiest place. If they left it the old 
way it was...but of course progress has got to come. □
Diana Cohen lives in Lubec, Maine, and took the 
photographs for this article. She is the director of the 
National Audubon Expedition Institute.
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The beautiful blossoms adorn many a barren beach.
By Beatrice Comas
Not only is the Rosa rugosa a delight to the eye and the nostril, but its seedpod, or the rose hip, is a special bonus for the palate, offering such delights 
as rose hip jam, jelly, butter, sauce, soup and syrup.
Sometimes called the Wild Rose or Beach Rose (because 
it is found on dunes along the coast), Rosa rugosa starts 
blooming in May in New England and other places of like 
climate. There is a rumor that a French ship wrecked near 
Chatham, Massachusetts, was responsible for all the rose 
bushes along the coast. Rosa rugosa has also been called 
the “Sea Tomato” of Japan, but whatever its origin, it is 
certainly a native now; so sturdy and enduring that it can 
withstand the buffeting of wind, sand and salt spray.
Every blossom makes a rose hip and before the last rose 
of summer has budded, these red-orange balls about the 
size of a thumb appear. Size is unimportant, except that 
larger ones are easier to seed.
Wait until after the first frost to gather them and never 
use any that have been sprayed with insecticide. Select 
hips that are ripe but not hard.
Rose Hip Jelly has an illusive apple-peach flavor and is as 
delicate as a rose petal.
FRESH ROSE HIP JELLY 
4 cups rose hips, halved 
IV2 cups water 
2 cups sugar
Combine fresh rose hips and water. Cover and boil from 
20 to 25 minutes until tender. Strain off liquid, add sugar 
and boil gently 20 to 30 minutes or until temper < iure 
reaches 220 degrees F. on a candy thermometer. Pour into 
hot, sterile jars and seal. Makes IV2 pints.
BLENDER ROSE HIP JAM
Put in the blender container and blend until smooth:
1 cup fresh rose hips 
3/4 cup water
2 tablespoons lemon juice
Add 3 cups sugar slowly, still blending and run blender 5 
minutes more after all the sugar is in.
In a small saucepan, blend a package of Sure-Jell with 3A 
of a cup of water and bring to a boil, boiling hard for one 
minute more. Quickly pour blender contents into sterilized 
screw-lid jars (baby food jars are good). It is essential to 
move quickly as mixture jells in blender very fast. This 
makes several jars which should be kept in the refrigerator 
because the contents are uncooked.
PINEAPPLE-ROSE HIP JAM
Slit fresh rose hips in half and discard seeds and pithy 
flesh. Cover hips with water, cook until soft, then press 
through a sieve. Measure the puree.
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The rosehip, a red-orange ball, 
is delicious in many recipes.
To each 4 cups rose hip puree, add 1 cup finely diced 
pineapple. Slice 1 lemon thinly and cook it in V2 cup water 
for 15 minutes. Drain and add to the rose hip puree. Add 5 
cups sugar, bring to a boil, and cook slowly until thick. 
Pour into hot sterilized jars and seal.
ROSE HIP PANCAKE/WAFFLE SYRUP
Cover rose hips with water and boil until soft. Strain 
off juice. Return pulp to kettle, add water to cover and 
make second extraction of juice. For each 2 cups of juice, 
add 1 cup sugar. Boil until thick. Pour into sterile bottles 
and use for pancakes and waffles.
ROSE HIP PUDDING/ICE CREAM SAUCE
2 pounds fresh rose hips, washed and drained 
IV2 pints of water
Put rose hips in stainless steel or enamel pan, cover with 
water and bring to a boil. Simmer 15 to 20 minutes until 
tender. Press through a sieve or put in blender at low 
speed until hips are a jelly-like consistency. Make a sauce 
from this rose hip puree as follows:
V2 cup rose hip puree
72 cup orange or pineapple juice
3 tablespoons honey
2 teaspoons lemon juice
Bring puree, juice and honey to a boil. Add lemon juice. 
Use as topping on custard, pudding, gelatin and ice cream.
To dry rose hips, first wash, cut open and remove seeds. 
Spread the hips in a single layer on trays and heat in a 150 
degree F. oven until they are completely dry.
Crush or grind the dried rose hips and place in a 
saucepan with 172 quarts of water. Bring to a boil, cover 
and simmer 15 minutes, stirring occasionally. Strain 
through a fine sieve. Measure liquid and return to the 
saucepan. Add enough water to make liquid up to 172 
quarts. Add honey. Mix arrowroot with small amount of 
water and add to rose hip liquid. Heat and stir until 
mixture thickens.
DRIED ROSE HIP DESSERT SOUP
2 cups dried rose hips
172 quarts water
72 cup honey to taste
1 7 2  tablespoons arrowroot
Whipped cream
Slivered almonds
Cover and chill. Serve cold with garnish of whipped 
cream and slivered almonds. Makes 6 servings.
ROSE HIP TEA
Pour 1 cup of boiling water over a heaping teaspoon of 
dried rose hips. Steep for 5 minutes, strain, and add lemon 
juice or honey to taste. □
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r r i 1  o1 he Sweet
of Sugar
By Frances Sheridan Goulart
Of all the fabricated foods of which we are so excessively fond, sugar takes the cake.
It also takes its toll (unmatched by any other refined 
foodstuff) in terms of dental care, acne, degenerative 
diseases (everything from circulatory dysfunctions to 
out-and-out cancer), obesity and just plain accelerated 
aging.
Indeed, Dr. John Yudkin, the eminent British bioche­
mist and author of an exhaustive book-length study of 
sugar’s ills, “Sweet and Dangerous,” says that a high sugar 
intake may be the single most important factor in the 
production of artery-clogging blood fats. “If only a fraction 
of what is already known about the effects of sugar were to 
be revealed in relation to any other material used as a ' >od 
additive,” says Yudkin, “that material would be promptly 
banned.”
What, then, about the toxicity of all the “sugar 
substitutes” and “replacements”?
The safeness of saccharin, (the word, as though to 
forewarn you, is Latin for sugarcane), a chemical 
sweetener 500 times sweeter than sugar, is in serious 
question at this time. There is concern about its 
carcinogenic properties (what it does to the nervous 
system, the muscles, and the heart.)
Saccharin is made from a sulfonizol, and, like other 
drugs containing this compound, it can start allergic and 
toxic reactions affecting the skin, heart rhythms and 
gastrointestinal tract. In the opinion of the American 
Association for the Advancement of Science, saccharin,
Frances Sheridan Goulart is the author of four natural 
foods cookbooks, and the founder and director of the 
country’s only year-round institute of natural foods 
instruction, The Potsanjammer School of Natural Cooking 
in Wilton, Connecticut.
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and Sour 
Substitutes
which they found caused more dangerous tumors in 
laboratory mice than cyclamates, should be banned 
posthaste. The fact that saccharin has been in widespread 
use for close to a hundred years bestows no margin of 
safety, as the history of all food additives in the country 
reveals. (Cyclamate, the now-banned, non-caloric chemical, 
had been in widespread use for 30 years prior to disclosure 
of its many deleterious effects.)
As for corn syrup and its frequently lauded, supposedly 
beneficial glucose, it is the only sugar known to absolutely 
cause diabetes in test animals. Corn syrup is another 
unnatural sweetener. (It is made by treating cornstarch 
with sulphuric acid, neutralizing that with sodium 
carbonate, and finally filtering it through beef bones to 
clarify it.) Corn syrup has two aliases: commercial glucose 
or dextrose. It is cheaper than sugar and is even more 
rapidly assimilated than other sugars.
A nother “sugar fix” substitute is sorbital. One of the postcyclamate alternatives, it is a soft, white, water-soluble powder derived from berries and 
other fruits. At the present writing, the FDA has not 
decided whether it is really safe for the diabetics (for whom 
it is supposedly intended) in soft drinks, candies, chewing 
gum, etc. It has already been shown to cause digestive 
upsets and diarrhea at certain dose levels. And there is 
some suggestion as well that it may have the ability to 
alter the way other medications which a person is taking 
are absorbed, too.
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Then there is xylitol. The newest of the sugar analogs is 
claimed by its Norwegian makers to have a sweetness 
similar to sugar. (It, too, is made from fruits and 
vegetables.) Its flavor, however, is not sugar-like. It has 
twice the strength, though, of sorbital. The good news is 
that it may even fight tooth decay, but the bad news 
certainly cancels out the good, since the most recent 
British laboratory studies indicate that at doses of 10 to 20 
percent of the diet of test animals over a two-year period, 
it produces a higher than normal incidence of gallstones 
and tumorous cancers of the bladder.
Another fruit-derived sweetener on the horizon is Neo 
DHC. In the early 1960\ scientists of the U.S.D.A.’s 
Agricultural Research Service converted naringin, a 
natural substance in grapefruit peel, into Neohesperidin 
dihydrochalcone, (Neo DHC). Researchers expected to find 
that Neo DHC was bitter. Instead, they found Neo DHC 
turned out to be about 1,500 times as sweet as sugar. In a 
series of animal feeding studies spanning 10 years, 
researchers have not uncovered any apparent toxicity 
from Neo DHC. Neo DHC, which leaves a lingering sweet 
aftertaste, a desirable feature for such products, is likely 
to appear soon in chewing gums and toothpastes.
Fructose, or fruit sugar, is also new and unlike the two 
preceeding substitutes, it can be bought now in tablets or 
in its powdered form by jar or box at roughly $3.00 a 
pound. Looking very much like white refined sugar, it is 
less sweet and has good dissolving properties. According 
to Carlton Fredericks, from a report published in Britain’s 
Lancet, fructose causes increased uric acid formation, and 
inhibition of protein synthesis. This raises blood lactate 
and serum uric acid to an undesirable level. In disorders 
involving the liver or lack of oxygen in the tissues, infusion 
of fructose can lead to lactic acidosis.
O n the other hand, defenders of fructose as a viable sugar substitute say it is a simple sugar. Unlike glucose, it does not call forth insulin. Thus, it 
provides a ready carbohydrate source for energy, safe for 
low blood sugar sufferers.
The name fructose is misleading, says Dr. Theron 
Randolph. “Fructose formerly referred to as “fruit sugar” 
is now made from cornstarch...(and) allergy to corn is the 
leading cause of allergy in this country...”
So if you try it and find that rather than relieving your 
fatigue, fructose increases it, you may be one of the legions 
of the corn-sensitive.
Nor does Dr. John Yudkin feel that fructose belongs in 
your daily tea or on your toast in the morning. “Many of 
the harmful effects of sucrose are due to the fructose 
component,” he says. (The average 140 gram intake of 
sucrose yields about 70 grams of fructose).)
And according to a report in the Journal o f the American 
Medical Association, “Fructose in excessive quantities may 
be converted to excessive amounts of sorbitol which the 
Russians consider to be a possible factor in the eye 
hemorrhages which are frequent in severe diabetes...” 
Also, “fruit sugar in large amounts can worsen low blood 
sugar quite as efficiently as sucrose (ordinary sugar) can...”
Writing in Great Britain’s Athletic Weekly, however, 
M.H. Arnold enthusiastically endorses fructose in its liquid 
form.
“Fructose is rapidly and completely converted into 
glycogen. The speed of conversion is startling...to build up 
glycogen stocks, eat fructose...Fructose has the unusual 
property of increasing the speed at which glucose is 
converted into glycogen — thus giving a kind of bonus.”*
According to Dr. Robert C. Atkins, who is also a 
consumer advocate of fructose, "Many investigators, 
despite Dr. Palm’s studies, have found that fructose can 
raise the level of triglyceride in the blood. If you stay on 
fructose, make sure to test your triglyceride level. For 
best effects, fructose should be given with the mineral 
magnesium.”
Do not make the mistake of assuming that fructose is the 
same as the sugar in fruit or juice. Fruit sugar is actually 
half glucose and has the effect of stimulating, rather than 
pacifying.
You can use fructose as you would ordinary sugar. To 
get the full anti-hypoglycemic effect, you may need a 
teaspoon or two of fructose each hour, which effectively 
curtails insulin release. Or you may need to use it only 
certain times of the day. Test it for yourself, watching for 
that point at which you might feel an energy letdown. If 
you feel fatigue, tension, or uneasiness, then you know it’s 
time to take fructose again. Sometimes you will feel relief 
in minutes.
Used correctly, fructose should give you a steady 
assured source of energy without any of the letdown of 
ordinary sugar...
Maybe fructose or neo-DHC is the sugar substitute we 
have all been waiting for to replace our pocket lifesavers 
and between-meal marathon bars. But until further 
damning or redeeming evidence comes in, the question 
remains—is there any way around the sugar cube? You bet 
your sweet life there is. And you can get there with an 
upper alimentary canal, esophagus, and duodenum that is 
unulcered and unirritated by the sugar that even in small 
doses increases stomach acidity by 20 percent or more and 
triples undesirable stomach enzyme activity.
H ow do you get started using less sugar or none at all, and using nature’s own sweeteners, plus the homemade sugars you can make yourself?
First of all, here’s what nature has to offer in the way of 
“uppers” when you energy levels have short-circuited. 
Honey
Honey is an important antifatigue food since it is 
pre-digested, builds up the alkaline reserves in the blood 
and tissues, and provides a maximum of energy with a 
minimum of shock to the digestive system. Sugar-laden 
foods overload the bloodstream in 15 minutes; honey is 
absorbed over a period of four hours.
Honey is one of the oldest foods known to man. It 
preceded bread, milk, and cereal as a staple, and authors 
Beck and Hedley unabashedly call it Nature’s number one 
food in their book Honey and Your Health.
To P.E. Norris, it is “Nature’s genuine energizer.” Says 
he, “There is no energy-producing food on the market to 
touch honey. Nor will there ever be. All synthetic glucose 
products are inferior to honey, not only for the speed with 
which they bring about a sense of well-being, but also for 
the production of real lasting energy and the alkalinizing of 
the body.”
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Honey contains more fructose (39 percent) than anything 
comparable. (Fructose or fruit sugar is also known as 
levulose.)
Contrary to the action of glucose, which restores oxygen 
and is replaced by lactic acid when fatigue sets in, fructose 
crystallizes more readily and is used for tissue rebuilding.
In addition to protein from the pollen, the substance 
responsible for clouding in unfiltered honey, good honey 
contains some vitamin A, several vitamins from the B 
complex, and vital enzymes and minerals such as 
phosphorus, potassium, calcium, sodium, sulphur, iron, 
magnesium and manganese - all in the right small amounts 
and balance to serve the needs of the normal individual. In 
addition, honey has antiseptic and hygroscopic properties, 
which means it draws moisture from anything it comes in 
contact with, including harmful microorganisms - no 
disease germs can survive in honey over a few hours.
Molasses
Unsulphured molasses imparts a taffy-like flavor to 
baked goods, but if more than a quarter-cup of sweetness 
is called for in a recipe, molasses may be a poor choice. But 
baked goods made with molasses stay moist and keep 
longer than sugar-sweetened foods.
Bypass sulphured molasses, which is a by-product of 
sugar-making, a process in which noxious sulphur fumes 
are used—hence, the name.
Nutritionally, a better molases is “Blackstrap,” which 
is the result of 30 gallons of cane juice being boiled down to 
produce a single gallon of concentrated nectar. The sugar 
is then crystallized out and removed. For every ton of 
sugar made, there remains 30 gallons of blackstrap 
molasses containing the entire amount of minerals and 
heat-stable vitamins in the original cane.
This sweetener contains 30 times more nutrients than 
cane sugar. It has 58 mg. calcium in five tablespoons (milk 
has only 120), more iron than eggs, and more potassium 
than any other food. It is an effective remedy for anemia 
and constipation (because of its high levels of inositol, a 
B-vitamin) and some forms of arthritis because of the 
“Surzen Factor” which is also part of its nutritional 
makeup.
Date Syrup and Date Sugar
L ike honey, the date—man’s oldest cultivated fruit—is an outstanding energy food, high in potassium and low in sodium. Vitamin B complex 
and vitamin A are also well represented. Because it is 75 
percent carbohydrate, high in roughage and very alkaline, 
it should be used in moderation. The syrup is formulated 
from fresh dates, the sugar from dried dates. It is slightly 
more expensive and slightly less versatile (because of its 
coarser texture) than honey. Note that date sugar does not 
dissolve in liquid like granulated sugar, and therefore is 
not always a suitable substitute.
1 Tablespoon: 36 calories /24 calories of carbohydrates 
Note: Date chips or flakes, made from very dry dates 
and available at health food stores, make a fine natural 
candy snack.
Other Dried Fruits
Papaya pulp is a good buy, should you come across a jar. 
Papayas are scarce in their fresh or dried forms, but are 
highly regarded for their enzymatic properties. And what’s 
to stop you from making your own apricot, fig, prune or
apple sugar? All you need is very, very dry fruit and a very 
sturdy blender (you must use the chop-and-stop method) or 
better yet, a coffee grinder or electric food mill.
Coconut Shreds, Meal, Beverage Powder
The meat and milk of this nut are enzyme-rich and the oil 
is a good substitute for butter if you aren’t concerned about 
the 34 grams of saturated fat in each cup. The milk contains 
vitamin A, C and G, as well as vitamin D, which is rarely 
found in foods. It is also a good source of iodine, phosphorus 
and calcium. But be aware that sugar lurks in any brand 
that is not broadcast as “unsweetened.”
Barley Malt, Dry Malt, Malt Extract
These concentrated infusions of germinated barley are 
made into syrups, powders or liquids. The barley is 
sprouted, dried and ground. Germination changes the 
grain so that it dissolves easily. Light malt is used in its 
natural state; the darker variety has been dried or roasted. 
Because of its enzyme content, malt is often used as a food 
for infants. It has many of the same nutritional benefits as 
barley and milk solids. Although excellent for fortifying 
and supplementing daily diets, its use should be limited 
because of its highly concentrated state. A commercially 
available barley malt sweetener sold in spice jars is 
supplemented with saccharin and is therefore unaccept­
able.
Fruit Concentrates
Beyond the orange juice concentrate in your freezer,
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there are cherry, fig, raspberry, even pomegranate 
concentrates (usually sold in eight or 16-ounce jars) which, 
when used undiluted, bestow a fresh, if low-oxtane, 
sweetness to so many things. In conjunction with spices or 
flavor extracts, they sometimes eliminate the need for 
further sweetening.
Flavoring Extracts
One teaspoon of pure vanilla replaces the same amount 
of vanillin (a synthetic flavoring agent that may contain 
creosote and lignin, a wood by-product). But even pure 
vanilla might not be pure, since most imported vanilla 
beans are treated with glycerin. Read labels and consider 
the possibility of brewing your own extracts.
There are at least half a hundred extracts available (a 
fair percentage of them the real thing). You can also blend 
extracts by fusing what seem to be two compatible 
flavors—almond and vanilla. It is an informal but not 
immutable rule that spices and extracts do not abide in the 
same recipe.
You can so produce sweetness by method rather than 
material. For instance, many foods will sweeten them­
selves if heated (this is why toast is a sweeter than bread. 
(This is called detrinization.) And if you reduce any fruit 
juice to a quarter or even less of its total volume, its 
natural sweetness will become rich and thick. And you can 
even produce or heighten sweetness simply by freezing a 
food: a banana from the freezer tastes like custard ice 
cream. And crack open a whole coconut straight from the 
deep freeze and you’ve got an instant inner ice milk!
\
Carob Powder and Syrup
T he carob bean, also known as St. John’s bread, is the fruit of the honey locust tree dating back to Biblical times; and like the word “carat” it is derived from 
the Greek word for “small weight.” The carob pod is 
roasted and ground to a beige-colored powder, making an 
unusual “auxiliary” sweetener rather than a replacement 
for sugar or honey. Its flavor is described as malt-like or 
fruit-like, by others ac a honey-date-chocolate combination. 
Carob is often mentioned in the Talmud, and many Biblical 
scholars suspect that the “locusts” John the Baptist ate 
were actually carob beans. The carob pod produces a light 
and a dark syrup slightly less sweet but with same 
viscosity as honey. Carob is an ideal replacement for 
chocolate (which is objectionable because it contains sugar, 
caffein, artificial flavoring and vanillin, an artificial 
flavoring extract). As such, it has one-and-a-half times 
more calcium than chocolate (among its negative qualities, 
chocolate inhibits the absorption of calcium by the body). 
Carob is low in fat and high in trace minerals, niacin, 
thiamine, riboflavin and pectin, that nutrient that exerts a 
powerful force against radioactive poisoning and also 
stabilizes blood cholesterol levels. High in natural sugar 
and low in starch, carob is easily digested and noted for its 
usefulness in alleviating diarrhea. It contains many of the 
nutritive properties as barley and is often fed to cattle 
when that vitamin-rich grain is in short supply. About 
twice as expensive as honey, the darker carob syrup more 
closely resembles the flavor of chocolate sauce.
(See recipes for mock chocolate syrups that follow.) 
Fruit Fiber Fructose
The fibrous meat of fruits like the mango (which has a 
higher fiber content than almost any other fruit) and the
persimmon, are gloriously dulcet; and once pureed in your 
blender, can substitute for the honey in any sweet or 
semi-sweet baked good. But if you are blessed with a 
heavy-duty juice extract, you’re really in business.
The nutrient-rich fiber that is discarded from juicing 
carrots, oranges, tangerines, lemons and such, make the 
sweetest, moistest cakes and breads imaginable.
Use one cup of fresh pulp, plus V* cup fruit juice (pulp 
from compatible fruits can be combined, too). May be 
substituted for one cup of pureed fruit in any pureed bread 
recipe. Or substitute for V4 cup liquid sweetener, and % 
meal or flour.
And then there are the sugars made from scratch, to 
provide some non-empty calories and some semi-sweet­
ness. Bear in mind that no homemade sugar is an absolute 
analog for unnatural refined brown sugar, corn syrup, 
confectioner’s sugar and so on. It will not have the same 
dissolving properties nor in most cases will it be nearly as 
sweet. But all of the following sugars supply, rather than 
deplete, B vitamins, minerals and enzymes. Use them in 
good health! Most of the following “recipes” make one cup. 
Store in a screw-top jar and keep in a cool place
Liquid Fructose
J
ust cover IV2 lbs. of unsulphured raisins (currents 
may also be used) with twice as much water. 
Simmer 20 minutes. Pour into cheesecloth lined 
colander, drain and squeeze well. Refrig* rate the resulting 
3 cups of liquid.
Fruit Syrup
Puree 2 pounds of any fresh fruit (removing skins, pits, 
and cores where pertinent) and add to V2 cup melted soy or 
dairy butter. Add 1 cup warmed honey and dilute as 
necessary with a little water. A little lemon juice will 
sharpen flavors, too 
Mock Chocolate Syrup #1
Mix V4 cup carob powder with V3 cup date sugar, 2/s cup 
milk, and a pinch of salt. Bring to a boil and simmer 5 
minutes. Add V2 tsp. pure vanilla extract.
Store in refrigerator.
Mock Chocolate Syrup #2
Combine V2 cup warm water, 2 lb. butter, V2 cup carob 
powder, V3 cup milk powder, 2  tablespoons honey, 1 
tablespoon lecithin granules (to make the mixture smooth), 
dash of vanilla or almond extract in blender. Process till 
smooth. Thin with extra water if desired. Or thicken with 
extra milk powder.
Homemade Vanilla Extract
Cut 2 vanilla beans into small pieces. Whiz in blender 
with % cup warm liquid whey or water and 1 tablespoon 
honey. Bring to a boil in covered pan and immediately put 
into a clean jar with tight lid. Let stand overnight, then 
strain it into the blender. Mix 2 teaspoons lecithin with 2 
teaspoons oil and 1 teaspoon honey. Slowly add this to 
blender while processing at low speed. Pour into two 
2-ounce bottles and keep refrigerated.
Bubblin’ Brown Sugar
Heat maple syrup to 232 degrees. Remove from heat and 
cool quickly to room temperature. Stir until it forms fine 
granules and becomes thick and creamy (about 20 
minutes). Use simply as a bread spread or as a sweetstuff 
ingredient. □
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Honey Cookery
By Roberta Jones
I remember when sugar was a regular item on our grocery list. Not anymore! Once I discovered the fun and flavor of cooking with honey, it has been easy to 
almost ignore the sugar companies. Sugar is still found at 
the Jones household, but it’s a minor item.
We like the taste of honey as well as being able to raise 
our own sweetener. Before we had family beehives, we 
found the health food store a good source of pure, 
unadulterated honey.
There simply isn’t anything healthful that can be said for 
sugar. Honey, on the other hand, does have minerals 
(including iron) and some vitamins. More important, it’s a 
natural, unrefined sweet that can be free of additives and 
preservatives.
Cookies and cakes baked with honey will stay fresh 
longer because honey absorbs and retains moisture. This 
makes honey a wonderful ingredient when cooking for a 
few days ahead or sending goodies through the mail. 
Honey holiday treats are practical, too. Baking can be done 
a few days ahead of time.
Most baking recipes calling for sugar can have a honey 
substitution. I use about 2/s cup of honey for each cup of 
sugar that the recipe specifies. Other liquids should be 
reduced at the rate of xk cup less, for each cup of honey 
that is used. In baked goods, also add V2 teaspoon baking 
soda for each cup of honey in the recipe you are 
improvising.
Baked goods brown faster with honey as an ingredient. 
This can be both a curse and a blessing. It makes for 
beautiful crusty brown bread, but possibly an almost burnt 
appearance in a few long baking recipes. To prevent the 
latter, most bread, cookies and cakes are baked at 325°F. 
Here’s hoping you’ll enjoy some of our honey recipes!
HONEY DROPS 
1 cup shortening 
Vs cup light brown sugar 
Vs cup honey 
2 eggs
23/4 cups flour (I use half white all-purpose, and half whole 
wheat)
1 teaspoon baking soda 
1 teaspoon baking powder 
V2 teaspoon ginger 
V» teaspoon salt 
V2 teaspoon cinnamon 
xk teaspoon cloves 
V4 cup raisins or nuts
Cream shortening and brown sugar together. Add eggs 
and honey. Mix well. A somewhat curdled appearance is 
normal. Mix together flour, salt, baking soda, baking 
powder and spices. Add to shortening mixture and mix 
well. Stir in raisins or nuts. Drop by rounded teaspoons on 
lightly greased or teflon baking sheet. Bake at 300° to 325°
F. for 8-12 minutes, or until lightly browned. Makes about 
three to four dozen.
BASIC BREAD
1 cake or package of yeast 
V2 cup flour
V2 cup lukewarm water 
V2 tablespoon honey 
V2 cup shortening
2 cups milk (or water)
1 Tablespoon salt'
73 cup honey
2 eggs, beaten
6 cups flour (I use half all-purpose white flour, and half 
whole wheat flour.)
Soften yeast in the V2 cup lukewarm water. Add the V2 
cup flour. Set aside. Heat milk gently. Add salt and 
shortening, stirring well. After shortening is melted, cool 
slightly. Add xh cup honey. Stir to dissolve. Add beaten 
eggs, yeast mixture and last six cups of flour. Mix together 
and turn onto a floured surface. Knead 5 to 8 minutes, or 
until smooth and satiny. Shape into a ball. Put in a lightly 
greased bowl and cover it with a lid. Let rise in a warm 
place (80 to 85° F. is best) until double in bulk. This may 
take about an hour and a half. Punch down and shape into 
rolls or put in bread pans. If you make bread, fill each pan 
no more than 73 full. Let rise again. Bake at 325° f. for 25 
to 30 minutes, or until golden brown.
HONEY SNACKS
Mix together equal amounts of peanut butter, honey and 
dry milk. Any of the following may be added: toasted 
sesame seeds, coconut, raisins or nuts. Spread on whole 
wheat bread.
SLAW 
1 cup honey 
1 cup vinegar
V2 cup finely chopped onion 
V2 teaspoon salt
1 medium head of cabbage (4 to 6 cups), finely chopped 
xk cup diced green pepper 
1 cup diced celery
Combine honey with vinegar, onion and salt. Bring to a 
boil and simmer for five minutes. Cool. Poor over prepared 
vegetables and toss lightly. Cover and chill for 12 hours or 
more to blend flavors. If handy, stir occasionally. Makes 8 
to 12 servings. For variety, substitute a little shredded 
purple cabbage or sweet red pepper.
If you’re inspired to do more cooking with honey, the 
American Honey Institute will be happy to help you. Send 
them a large self-addressed envelope ( 4 X 9  inches) with 
two 15*( stamps on it. Also enclose 10  ^ in coin. They will 
send you two nice cooking pamphlets. Please mention this 
offer.
These colorful leaflets have many recipes and pictures, 
plus interesting facts about bees and honey. The recipes 
include breakfast dishes, cake frostings, meat ideas and 
salad dressing. Of course, there are ample cake and cookie 
recipes, too.
Here’s the address:
American Honey Institute 
831 Union Street 
Shelbyville, Tennessee 37160
Don’t forget a thank you along w: that thin dime and 
self-addressed stamped envelope.
Happy honey cooking! □
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By Dennis Joos
E lm trees are lovely, but would you want your stove to burn one?
Nothing personal against elm, of course, it’s a nice 
tree aside from a disease or two, but is it fit to burn? 
Where do we draw the line between what is suitable for 
the stove and what should be left for the woodpeckers?
If you burn elm you may as well burn poplar. And if you 
stoop that low where will it end, burning softwood?
Anyone who has watched the recent avalanche of 
woodburning articles tumble by, knows what kind of wood 
should be burned in a stove. Most articles contain a chart 
which lists wood according to its heat value. At the top of 
the list is shagbark hickory and at the bottom are some 
softwoods.
The implication is that shagbark hickory is the wood to 
burn. It is the Cadillac of stove wood, throwing out more 
BTU’s per cord than any other. If you don’t happen to live 
in an area where hickory is plentiful, then oak, beech, and 
rock maple are the next best things. Apple trees also make 
roaring hot flames. There may not be many apple trees to 
spare, but they are a valuable find. Yellow birch smells 
delightful and white birch looks great next to the fireplace 
even if it doesn’t burn very well.
But what about the wood on the lower end of the scale? 
Somehow, the heat estimates for a cord of air-dried elm 
seem insufficient to warm a house. What’s a mere
17,200,000 BTU’s on a cold winter night?
Contrary to rumor, it is possible to burn a rather sad 
array of inferior wood and not freeze to death. The snobs of 
the wood-burning set may gasp if you confess that poplar is 
the main ingredient of your woodpile, but it will give them 
something to think about if they see your fingertips are not 
frostbitten.
Dennis Joos lives in Colebrook, New Hampshire. Liz Buell 
did the Illustrations.
Most articles on wood burning stress the idea “burn the 
best” . This is correct if one’s only concern is heat. “Burn 
the best” is fine advice for the suburbanite who decides to 
install a wood stove to cut down on the fuel bill. If wood 
comes from the back of a truck then, certainly, burn the 
best. Why burn pine or elm, when maple or beech will give 
a much greater return in BTU’s for the same price?
It is a different bag of sticks for the person who drags his 
wood out of the forest. The homesteader must be 
concerned about more than simple heat values of wood.
Burning
H alf the fun of collecting firewood is improving the woodlot at the same time. Why burn the best? It makes much more sense to burn the worst. The 
culls, the windfalls, the dead and the dying, and the 
crowded may not make five star firewood, but they do 
burn. This method of selection improves the woodlot while 
heating the house.
One difference between heating a home with wood and 
heating with oil is that wood is more personal. Did you ever 
look at Number 2 home heating oil? It may not be pretty, 
but it is extremely powerful. Most people never look at it 
or grow very attached to it. As long as it keeps the house 
warm, that’s enough.
Wood is different. It is visible and personal. The user 
who burns each piece notices the grain, the color, perhaps 
even jab a sliver into his thumb. The person who splits it 
usually stops to admire his work. Any woodchopper knows 
the beauty of a stack of split hardwood.
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Because it is beautiful, it seems sad to watch it disappear 
into a stove. Perhaps part of the sorrow stems from 
knowing it will have to be replaced.
Nevertheless, if your woodpile consists of gnarled 
mysterious pieces, the sentiment is different. There is no 
sorrow about burning half-rotten softwood. We may grin, 
thumb our noses at the oil companies, and still be delighted 
to be rid of this trash.
I am not suggesting you load your stove with green, wet, 
inferior wood. If you do, it will take more than this article
Junk W ood
to start a fire under it. But we need not feel that half the 
wood in the forest is unfit to burn.
Start with elm. When is the last time you read a kind 
word about elm? It was probably back in the 50’s or early 
60’s when the Dutch Elm Disease raged. “Too bad” , the 
eulogists moaned, “No more elm-lined boulevards...the 
passing of a tradition...etc.”
Since then, a lot of dead elm trees have fallen on houses 
and utility wires. They terrorized front lawns until 
someone finally cut them down and threw them into a ditch 
to rot.
Perhaps in revenge, the recent wood articles have 
spoken ill of elm. One writer refers to it as “piss elm” . 
“Burn it if you like” , he says, “but your house will smell like 
the Boy Scout Jamboree dousing the campfire for the 
night.” According to this writer, “if elm burns at all, it 
burns cold.”
Another writer claims that the reason there were so 
many majestic elms growing near old houses is that the 
early settlers refused to waste their time cutting the 
things down. It was said you couldn’t build with elm, 
fashion it into a tool, or even burn it. Burn it? Why it might 
give the chimney a disease.
So all the dead elm trees stood where they grew until 
they fell over on their own shadows. In some cases, a 
shrewd wood dealer would cut one down and then sell it to 
some greenhorn city folk who had just moved to the 
country.
One thing the, Dutch Elm Disease did for elm-burning is 
it seasoned the wood. Elm must be aged to burn efficiently 
and the disease definitely aged the wood.
E lm makes a fine stove stuffer. There is nothing quite like it for a slow burning, steady fire. We load the stove with it at night and it cooks slowly until 
morning. If we attempt the same thing with maple, it 
blazes up during the night and the heat becomes too 
intense. Elm also works fine if you have to be gone for the 
day and would like a warm house when you return.
Poplar (popple) is another maligned wood. Alive, it is a 
delightful tree. Its leaves rustle and tumble in the wind. 
Normally I would not cut one down just because of its 
music, but occasionally one is misplaced or the wind rustles 
the leaves too hard and knocks the whole tree over. It can 
be left to rot while one searches for a hickory, or it may be 
burnt in place of half the hickory. It may not smell like 
yellow birch or cherry pipe tobacco, yet it splits easily and 
burns quickly. Poplar fire crackles like rolls of toy pistol 
caps thrown into a stove. It makes a comforting sound 
against the fury of a blustery winter evening.
At the bottom of the BTU lists are the evergreens. Our 
common evergreen in northern New Hampshire is spruce. 
People call it cat spruce around here and it is not meant as 
a compliment. They grow like weeds. I suppose they are 
weeds.
- Most of our woodland is covered with spruce. If 
shagbark hickory were as plentiful, we would burn
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shagbark hickory. Since it is not, we burn spruce. I suspect 
if all we had were bamboo, then that would end up in the 
stove.
Softwood may have only 60 percent of the heating 
capacity of hardwood but we manage to keep the house at 
70 degrees, even on sub-zero days. It requires more 
frequent tending, and a larger inventory, but it throws 
heat.
I imagine that some reader must be sputtering that 
anyone who burns such trash will either freeze to death or 
burn their house down from creosote buildup.
We did have a chimney fire our first year here. That was 
the year we burned nothing but rock maple. There are 
many reasons for creosote buildup. Green wood is the most 
common. Our reason was our chimney. It was a bad joke. 
Regular metal stove pipe with two bends in it became a 
creosote trap. Eventually it caught.
Since then we have built a stone chimney with flue 
linings. We clean it twice a year and have no trouble with 
creosote buildup. Each year we burn less and less split and 
aged maple until now we burn junk wood almost 
exclusively.
I n the past five years we have cleaned up an old logging yard littered with the butts and tops of spruce. Next, a pile of rotting barn timbers ended 
up in the stove. That kept us warm and disposed of another 
mess. Then, the wood from the clearing for the fruit trees
heated the house. Recently we have worked our way into 
the woods, thinning and cleaning up windfalls.
There is one drawback to burning iunk wood. The 
rotting pieces are very messy. The bark falls off and the
pieces shed on their way to the stove. It helps to keep a 
broom handy.
It is also wise to keep an eye out for unwanted insects. 
Carpenter ants, hornets, and termites make poor 
occupants of a woodpile.
Burning assorted woods is nothing new. The recent 
emphasis seems to dwell on what to burn, rather than how 
to burn it. But give me a safe system and a woodshed full of 
inferior dry wood any day, rather than a pile of shagbark 
hickory that sits outside soaking up a January thaw.
Available heat Percent more 
per cord in heat from 
millions of BTU air-dry wood
GREEN AIR
SPECIES WOOD DRY %
Ash 16.5 20.0 21
Aspen (popple poplar) 10.3 12.5 25
Beech, American 17.3 21.8 26
Birch, Yellow 17.3 21.3 23
Douglas Fir, heartwood 13.0 18.0 38
Elm, American 14.3 17.2 20
Hickory, shagbark 20.7 24.6 19
Maple, red 15.0 18.6 24
Maple, sugar 18.4 21.3 16
Oak, red 17.9 21.3 19
Oak, white 19.2 22.7 18
Pine, eastern white 12.1 13.3 10
Pine, southern yellow 14.2 20.5 44
L.O. BALLS
WOOD SPLITTER
Do You Have A Splittin’ Headache?
WE H AVE BEEN  THE A N SW ER  TO 
YO U R SP L IT T IN ’ H EAD ACH ES  
FOR E IGHT YEARS.
We have 26 "o r 48 "models - tractor 
hydraulic powered or PTO pump powered 
or motorized. Also available for the "do-it- 
yourselfers" components or plans. ($5).
Dealer inquiries invited 
Write or call for more information —
A LB R IG H T  CORP.
Jeffersonville, Vt. 05464 
802-644-29P7
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Blockprint by Siri Chandler.
A  Room in M y Heart
By Mary Allen
What is there about an old-fashioned kitchen that holds magic for a family? For as someone once remarked, “Home is where the kitchen is.” This is 
especially true of large, old-fashioned country kitchens and 
was true of the home where I grew up. Our kitchen was 
well lived in. This room in our large farmhouse was where 
the family spent most of its time. It was the “heart of the 
house,” where we ate, entertained, did schoolwork, nursed 
sick pets, stirred up new recipes, worked on craft projects.
Our farmhouse also contained two parlors and a dining 
room downstairs but somehow the kitchen was the room 
where most of the living was done. In winter, it was 
usually the warmest room in the house, and when severe 
north winds blew, the kitchen woodstove was going at full 
tilt as we all gathered around it. Many an evening I sat 
before the stove doing schoolwork, with my feet warming 
in front of the open oven door. Someone else would sit 
beside the stove with their feet upon the hearth. Cats and 
puppies snuggled underneath for warmth and hoped no one 
would remember to put them outdoors when bedtime 
came.
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We ate our meals around the large, oblong table. There 
was always room, it seemed, for someone who happened 
by at mealtime. Mother simply set another place. Around 
this table, too, we youngsters congregated with our 
friends for cocoa and cookies after skating and sledding 
parties on the farm. And often we’d end up popping corn 
and toasting marshmallows over the kitchen stove.
i
In summer, the kitchen was the hub of canning 
activities. Mother, Sister, and I and often a neighbor lady 
would prepare fruits and vegetables for canning all 
summer long it seemed. Sometimes, when the kitchen was 
very hot from constantly heating the canner, we’d set up a 
table under the trees in the front yard and eat dinner out 
there. Or perhaps we’d eat in the dining room...but this 
room usually was reserved for special occasions.
When we weren’t feeling well, there was an old cot in the 
kitchen where we children could lie and rest and be near 
Mother while she worked. There is something so 
comforting to a sick child to be near Mother. And these big 
roomy kitchens with couch or cot enabled this. Here, too, 
the hired man would tell us stories while he waited for the 
meal to be served. We children would climb up near him on 
the cot and listen to his tales.
mixed into sausage. On Thanksgiving, there was the 
roasting of a turkey or a big rooster, and in mid-winter 
there would be a doughnut-making fest. And what more 
appetizing aroma could there be than freshly baked bread 
coming from the kitchen?
1 associate the homemade bread smells with my grandmother’s and aunt’s country kitchen. What fun to be allowed to have a slice of that warm fresh 
bread soon after it came from the oven! For theirs too was 
a large country kitchen. There we had enjoyable times and 
tasty meals with Grandmother and Auntie. There I pieced 
quilts with Grandmother; learned to crochet a rag rug. 
There, around the kitchen table in the evening, we played 
checkers, wrote letters, read the Bible.
In talking with country women today, I find the country 
kitchen of a farmhouse is still a family room...a place that’s 
real and homey and holds the magic of creativeness. Here 
children work at craft projects, hang school papers on the 
refrigerator, learn to cook and bake, arrange bouquets of 
wild flowers in season, display their collections of frogs and 
turtles and salamanders, and chat with Mom after school 
over cookies and milk.
Year-round, the country kitchen was redolent with 
cooking aromas,. At Christmas time especially, there were 
sweet and spicy scents galore. At butchering time, there 
was the odor of rendered lard; the smell of sage being
New Study Indicates That Drive For More 
Insulation May Be Another Consumer Rip Off
Applied Science and Engineering under the direction 
of Dr. Jay McGrew, president of the independent re­
search group, conducted the study on 31 homes in the 
Denver, Colorado area between March and June of 1977.
The researchers found that the actual breakdown of 
the heat loss was as follows; 17% through windows, 
11% through ceilings, 6% through insulated walls, and 
66% through infiltration.
POLYCEL ONE is an amazing new insulating sealant 
that actually expands about 30% as it dries. It is both 
easy to use and is unsurpassed in quality for sealing 
between windows and door frames and the rough 
openings, beneath base plates, around ducts and vents 
into cold areas, under thresholds and patio doors, 
around wiring and pipes that go through top plates or 
outside walls, around junction boxes for plugs and 
switches in outside walls — actually the uses are only 
limited by one’s>imagination!
POLYCEL ONE is a urethane foam insulation dis­
pensed from a can similar to a shaving cream can. 
Because it expands as it cures, it fills gaps and cracks 
that ordinary caulk and tapes cannot. One 18 oz. can 
costs only $8.95 and yields over 200 lineal feet of Vi”  
round bead of cured Polycel One. This is equal to over 
25 eleven oz. tubes of ordinary caulk.
POLYCEL ONE is available exclusively at:
Altern ati ve Beso urces
101 High Street P.O. Box H 
Belfast, Maine 04915 
338-4038
Dealer Inquiries Welcomed 
Send $1 for new Alternative Resources catalog 
and price sheet
Maine Residents please include 5% sales tax.
This room is a learning place, a sharing place, often the 
heart of the home even if it isn’t the picture book room you 
see in glossy magazines. It’s a place for living and growing 
and being completely at home. □
RflOTCFI I AllEVERYTHING 
FOR THEHOME
TRY OUR ROUGH CUT LUMBER & SAVE '
THE HERRICK 
CORPORATION
Engineers Contractors 
Lumber & Building Materials
Blue Hill, Maine 04614 207-374-2826
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By Mark Goodman
What grows over eight feet tall, has spectacular red flowers, produces delicious beans (up to 16 inches) that can be eaten raw, cooked, or shelled; attracts 
honeybees, hummingbirds, and people, and takes little 
effort to grow? Give up? Scarlet runner beans.
This rangy beauty will decorate any garden that has 
good soil and room upwards. The seed itself is purple with 
black spots (or black with purple spots) and is the size of a 
chubby lima bean. The way we plant them in our organic 
garden at Camp Med-O-Lark in Washington, Maine, is to 
insert poles (seven to 10 feet above ground) securely, 
either in rows or in teepees. One way to get the poles in 
good and stable is to hammer a three foot length of pipe 
about one-and-a-half to two feet deep, then wiggle it out 
and insert the pole. If it’s wobbly, hammer in some 
one-inch stakes as shims.
When the ground warms up, plant the seeds and watch 
them grow—just like in the fairy-tale. We mulch with hay 
to keep the weeds down and ground moist. They will grow 
quicker, I find, if watered frequently. Every 10 days or so, 
we fertilize with liquid seaweed. In about five weeks, 
depending on the weather, magnificent red flowers will 
bedeck the stalks as they spiral up the poles.
The bright, gem-like flowers are the center of attraction 
in our vivid and diverse garden. Even the campers (ages 
12-17) who don’t work in the garden comment on the
Mark Goodman lives in Washington, Maine.
crimson-flecked showpiece. Visitors especially are in­
trigued by our scarlet and green towers.
Bees are busy buzzing in the flowers most days. I’ve 
never had honey from these bees, but if the amount of time 
they spend in the bean rows is any indication, I’ll bet it’s 
tasty. Some mornings when the garden is sunny and 
peaceful, hummingbirds flit and drink from the delicate red 
nectar goblets. Such a scene makes planting in blackfly 
season worthwhile.
Want to bring some of this beauty indoors? Go right 
ahead! Cut a few stalks of flowers and put them in a vase 
by themselves or as complements to almost any bouquet.
Unlike sweet peas, which usually sacrifice the fruit for 
the flower, scarlet runner beans are large, prolific, and 
delicious. Up to eight to 10 inches, they can be picked for 
salads or cooking. They are crisp, juicy, and tasty. As they 
get longer (up to 14 to 16 inches and longer!) they will 
become stringy and tough—but don’t despair! Leave them 
on the vine until the pods turn brown and dry in the fall, or 
if you have a wet autumn (like our monsoon season last fall 
in Maine), pick them when you see the plump beans 
bulging like kittens in a mama cat’s belly. Keep them 
indoors in a warm dry spot until they become brown and 
dry. When the pods crumble easily, remove the beans and 
store like you would other shell-beans. Soak them before 
cooking and eat hearty.
B e sure to save a few for the next year’s planting. I keep them in a paper bag at room temperature: If mice are a problem, put the beans in a glass jar with 
holes in the lid.
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If you like natural jewelry, treat yourself to a colorful 
necklace, bracelet, or earrings. They’re also good elements 
for wall-hangings.
' To enjoy a little flair in your vegetable patch, try 
growing scarlet runner beans on a trellis, or if you’re really 
feeling ornate, make a canopy. Set eight foot (above 
ground) poles in two rows five feet apart. Space the poles 
6ne-and-a-half feet in each row. Then lash seven foot poles 
across the path about seven feet high, which will give a 
one-foot extension at each end. What you should have is a 
series of goalposts with crossbars near the top. Plant 
thickly about the poles, and soon you will rejoice beneath 
your own ruby-starred bower.
If you have a school, camp, neighborhood, or family 
garden, you’ll discover that scarlet runner beans are a 
favorite with children. My experience as a gardening 
teacher in Philadelphia schools and at Camp Med-O-Lark is 
that kids particularly like to plant, pick, and shell the 
beans. The big, colored nuggets are much simpler to plant 
than smaller seeds which quite often get scattered and 
lost. Harvesting green beans is fun because of the size, 
quantity, and occasional surprises that peek-a-boo behind 
the leaves. Shelling the dried beans is almost like opening 
presents; the plain brown wrapper contains shiny, smooth 
purple and black goodies, each one with slightly different 
markings.
Enjoyable? Yes. Easy? Yes. Beautiful, practical, 
versatile? Yes, yes, yes. If you want a year’s worth of 
gardening pleasure, plant scarlet runner beans come 
spring. □
The
MaineTextile Center,
Inc.
M AIN E 'S  LARGEST SELECTION OF
FABRICS
Pit
BRIDAL, DRAPERY, UPHOLSTERY
and CRAFT SUPPLIES I
10-5:30 Weekdays & 
1-5:30 Sundays
U.S. Route 1 Tel. 338-3930 
Belfast, Maine
MARTIN SUPPLY CO.
.r/„ one doke vcn u ll 
you i aatonena needb.
Main St., Bucksport, Maine 
Tel. 469 -3321
ORGANIC BEEF — frozen in fam ily packages in 
42 lbs. cartons U.S.D.A. Farm pickup or air ship­
ments monthly from our Saltwater Farm and its 
herd established for years.
Bayside campsites are available 
also on our Recompence Shore. 
Please request our 
price list and brochures.
WOLFE'S NECK 
FARM, INC.
R.R.1 Freeport, Maine 04032 
865-4469
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By Linda Tatelbaum
1am standing in the golden autumn sun. My hands are wet with cornstalk juice, black with soil, warm with work and cold with the coming season. Row by 
row, I am pulling up the finished corn, bundling it out of the 
garden to the big square of spaded ground that grows daily 
into this fall’s compost heap. I break the stalks however I 
can: over my knee, under my boot, with my bare hands. I 
throw the pieces into the heap and cover each layer with 
sweet brown manure.
My mind dwells on the final days of the garden, which is 
swimming in the sea-green waves of cabbage, kale, 
broccoli, and Brussels sprouts. The glorious ripe red of 
fulfillment—tomatoes, peppers, zinnias—races with the 
deep, drying red of maple leaves and cherry. Like the 
wind-swirled leaves, my mind scatters open to the garden’s 
coming garb, the white mantle over the shoulder of coles 
and greens, lovely patches of ice between the hairs of hay. 
Then the deep silent stretches of time and space and light
as the hoarfrost mornings approach. My mind skims like a 
dragonfly, snapping at every thought. I am back at 
summer’s height, standing in a field of corn. I am baking 
bread inside my winter house. I am planting spinach in the 
growing light of spring. But here the work goes on, 
bringing in the food and shredding the residue, life and 
death intermingled.
I look around me. The woodpile, will it be enough? Will the winter be long and cold? I look to the house I have built. Will it suffice? And there, in the 
garden, those heads of cabbage would make a nice crock of 
sauerkraut. I see the old apple trees crowded out by alders. 
I must get in there to clear the brush. I remember the 
clearing we did in the first few weeks here, and I gird 
myself up in my mind for the work to come.
And all this time I am working, while my mind is out 
worrying and playing. The work steadies me, gives my
Garden Clean-up Time
and shadow will descend.
Hards breaking cabbage leaves, my mind drifts across a 
white horizon, like the snow that blows once winter comes 
for good. This heap will be a hump, this garden a swath of 
restfulness. And as my mind spins forward now to the days 
of rest, so then will it reel back to ruby zinnias and 
eggplants shining purple in the bush.
But harvest work is a focus for the mind. Body bending 
to the present task, I see clearly what there is to do, I see 
clearly when it is done. Infinite time narrows into finitude
Linda Tatelbaum lives in Burketville, Maine.
mind a home. I am a giant, making a layered lasagna for the 
earthworms. I am a human shredder, the sound of the 
engine replaced by the silent din of my mind’s 
machinations. I am an agent of transfer for nature, I am no 
one, I am a woman shredding compost.
Row by row I am pulling up the garden. As each seed 
passed through my hands on its way to growth, so every 
stem and leaf now passes through me to decay. The garden 
dwindles, the heap grows. I stay right here with work and 
thought.
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The FARMSTEAD BOOKSTORE
Now, it’s easy to shop by mail for 
those special interest books . . .
How-to do-it information on 
everything from wood heating to 
gardening to raising livestock . . . 
Valuable, useful additions to 
your collection of data on living 
more self-sufficiently.
Check the FARMSTEAD BOOKSTORE 
in each issue for new listings.
e*c/fjt)y h
Country Wisdom Booklets
Here, in precise, accurate "how -to ”  terms are the natural methods for getting back-to- 
basics. And you don't need a huge volume to find what you want. Each Country Wisdom 
Booklet treats a single subject — thoroughly, but w ithout the frills, like serious "how -to 'L  
books should.
Only $1.00 Each!
A-1 Home Strawberry Growing. Packed with easy-to-understand 
explanations of selecting and planting strawberries, caring for them, 
keeping old beds and starting new ones.
A-2. The Amazing Wide-Row Planting Technique. Want to triple 
garden yields, cut work and weeding way down, have healthier, 
cleaner produce? Wide-row planting can do all this in large or 
small gardens. It really is amazing!
A-3. Braiding Rugs. Change your rags to the richness of long- 
lasting braided rugs. Here's a home-craft so clearly described that 
everyone can join in. Complete step-by-step illustrated instructions.
A-4. Growing the Best-Ever Potatoes, Irish and Sweet. Lots 
of satisfaction and good eating in raising potatoes from little 
"new" potatoes to the big baking variety, to the rich goodness of 
sweet potatoes. Here's how to increase the yield, raise the best 
"keepers," avoid pests and diseases.
A-5. Cover Crop Gardening: Soil Enrichment with Green 
Manures. Cover crops silently work wonders year-round in your 
garden. They increase fertility, humus content, help eliminate 
weeds, allow easier and earlier cultivation. Positively the cheapest 
and safest way to enrich your soil!
A-6. Building Simple Furniture. The craftsman and the all-thumbs 
tyro will delight in and learn from this booklet. It shows how to build 
furniture that's practical and a joy to display. No power tools required. 
Eight complete plans include a wall shelf, small bench, picnic table 
and benches, Adirondack chair, pump lamp, step stool, toy box and 
side table.
A-7. Planning Your Orchard: Dwarf Fruit Trees. Here Larry 
Southwick answers all your questions on laying out an orchard on 
your land (no matter how small it is) and selecting varieties.
A-8. Planting Your Dwarf Fruit Orchard. A companion to 
Booklet A-7. Here you'll learn how to plant and care for your dwarf 
fruit trees from the day they arrive until you harvest bushels of ripe, 
juicy fruit. Details on fertilizing, spraying, pruning.
A-9. All the Onions and How to Grow Them. Let Betty Jacobs 
introduce you to all the members of the onion family including leeks, 
multiplier onions, garlic. Learn here to grow your own onion sets, 
how to have a bigger harvest, grow better "keepers."
A-10. Buying and Installing Your Woodstove. Don't get burned 
when you buy your woodstove. The right stove type for the right pur­
pose and place can make all the difference in your wood-burning 
success. Lots here too on how and where to install your stove.
Country Wisdom at its Best. . 
Brief, accurate, and ever-so-helpful!
i
!
A-11. Save$$ on Fuelwood. Every woodburner wants to get the 
most heat from the least wood. Whether you buy or cut your own, 
this jam-packed booklet is sure to help you get maximum efficiency — 
sources of wood, how to cut and store, best buys.
A-12. Hooking Your Woodstove to a Fireplace. The fireplace 
is fine for pleasant living on a fall evening, but if it's winter long 
heat at minimum cost and work you want, hook a wood stove to it. 
This booklet tells stoves to consider, various ways to hook them up, 
how to make certain they are safe.
A-13. Sharpening and Using Axes and Chain Saws. If you're 
cutting wood to burn this will save you cash and time. The chain saw 
sharpening explanation alone is worth the bulletin's price. Other tools 
discussed too.
A-14. Chimney Sweeping and Wood Stove Cleaning. Please 
don't allow dangerous build-up of soot and creosote in your chimneys 
and stoves. Here two experienced chimney sweeps tell how and when 
to clean them, and how to avoid heavy buildups in the future. One 
reading will save you valuable heat, big cleaning bills — and could 
save your homel
A-15. SCAT/ How to Keep Unwanted Animals Out of Your 
Garden. Coons bothering you? Or rabbits? Or any of those animals 
that can disrupt the life of a garden? Ruth Harley knows them all, 
and tells how to discourage them. She's offering hundreds of tested 
methods on ways to get rid of them. And they really do work!
A-16. Cane that Chair. Give renewed life to a prized (or new-found) 
chair. Fun, inexpensive to do- especially with Cathy Baker's complete 
illustrated instructions. Could be a money-making hobby.
A-17. Hans and Chicks with a Minimum of Feed. Farm fresh 
eggs and chicken at lowest-ever costs when you follow this minimum 
feed program. Good advice on what chickens to buy, how to speed 
growth without spending a fortune. Here's a way to dent that food 
budget — and eat better.
A-18. Raising Ducks and Geese on the Small Place. You'll love 
this project and you don't need a pond for it either. This easy method 
promises roast duck or goose, a delicacy, at far less than the cost of 
stew beef.
B. Easy-To-Grow Herbs and How to Use Them. Tells you how to 
grow 30 herbs for flavor, vitamins and beauty in your garden.
E. How to Raisa a Pig Without Buying Feed. Top quality pork 
at a bargain price. John Vivian has stuffed this booklet with meaty 
advice on buying, feeding and housing pigs.
F. The Homestead Way to Grow Grapes. Answers all of the 
beginner's questions on selecting varieties, planting, pruning.
H. Growing Raspberries and Blackberries. Read these secrets of 
how to raise all you can eat, and enough to crowd the freezer, on 
a small plot of land.
I. How to Build and Use a Root Cellar. If you can swing a hammer, 
you can build the root cellar shown here, and it will pay for itself the 
first year. All the tricks of storing produce too.
O. Growing Corn for Many Uses. Want the earliest corn in your 
neighborhood? The best? Make corn meal? Raise your own pop corn? 
Get rid of the coons? Parch corn? All these questions are answered in 
this fact-jammed booklet.
Q. Tomatoes — Home Grown the Year 'Round. Say good-bye 
forever to those square, dry supermarket specials. New varieties and 
new methods, fully explained here, make it possible to have home­
grown tomatoes, fat and juicy, all year.
W. The Grafting Manual. Simple explanations and clear illustrations 
take the mystery out of grafting, make it easy and fun. You can im­
prove the quality and expand the varieties of fruit on your home­
stead. A real how-to booklet.
R - 2 2 S T E P - B Y - S T E P  T O  O R G A N I C  
VEGETABLE GROWING by Samuel Ogden —
T h is  w e ll-k n o w n  g u id e  to ra is in g  v eg e ta b les  
w ith o u t ch e m ica l fe rtiliz e rs  and insecticides is 
based on the author's  40 years of personal ex ­
p erience . M r .  O gden's book represents a solid re ­
fe ren ce  source fo r beginners who need the basic 
in fo rm a tio n  on carin g  fo r the soil, organ izing  the 
g ard e n  p lot, co llecting the necessary tools, con­
tro llin g  pests, and grow ing two dozen of the m ore  
p o p u la r veg etab les . 192 pp. 95 illustra tions.
P a p e rb a c k ...................................................................... $3.95
H a rd b a c k  ...................................................................... $7.95
GF-22 HARNESSING THE W IND FOR HOME 
ENERGY by Dermot McGuigan M easuring  poten­
tia l e le c tr ic a l pow er fro m  the w ind  a t your home. 
Selecting a sys tem  th a t fits  your needs. W hat those 
system s cost. W in d  pow er, harnessed centuries ago  
by m a n , is fa s t gain ing  new p op u la rity . Is it for 
you? T h is  book lets you decide. I t  presents a survey  
of num erous w o rk in g  w in d p lan ts , te llin g  the m any  
purposes w h ich  w in d  pow er is best suited to serve. 
128 pages, 6x9, h e a v ily  illu s tra ted .
Q u a lity  p ap er ............................................................... $4.95
R-23 HOW TO GROW VEG ETA BLES AND  
FRUITS BY THE ORGANIC METHOD by J.l. 
Rodale —  T h is  hefty  volum e is actu a lly  seven 
books in one, covering general organic gardening  
tech n iq u es , veg etab le  grow ing, the home fru it  
g ard e n  an d  o rch a rd , o rgan ic  fru it  cu ltu re , organic  
nut c u ltu re , herb  garden ing  and grow ing unusual 
f r u it s .  T h is  re m a rk a b le  book is the  o rg a n ic  
veg eta b le  and  fru it  g ro w er's  bible. M o re  than 600 
ch a rts , tab les , how -to-illustrations and photos. 926 
PP ,
H a rd b a c k ........................................................................$13.95
GF-21 HA R N ESSIN G  W ATER POWER FOR 
HOME EN ER G Y by Dermot McGuigan •  M e a s u r­
ing the e n e rg y  in a s tream  •  C a lcu la tin g  pow er out­
put •  W a te rw h e e ls , new  and old •  Turb ines , and  
w hich w ill  m e e t yo u r needs. Do you like  the sound 
of a rushing brook? It  sounds even b etter when all 
th a t en e rg y  is narnessed and is ligh ting  and heating  
your hom e, o r p ro v id in g  the pow er fo r a fa rm  or 
sm all in d u s try . I f  you liv e  n ea r a brook or a r iv e r , 
or a re  th in k in g  of bu ild ing  n ea r one, this book is a 
m ust fo r  you. I t  te lls  you how to best tap  th a t source 
of pow er to m e e t you r e le c tr ic a l needs. 128 pp, 6x9 
h ea v ily  i l lu s t ra te d , q u a lity
p a p e r b a c k ........................................................................ $4.95
Helen and Scott Nearing
BUILDING AND u s in g
Our
Sun-Heated
Greenhouse
Grow Vegetables All Year-Round
py Helen and Scott Nearing
GF - 2 0  No h i g h - p r i c e d  f a nc y  
greenhouse! No high-priced hot-house 
energy consumption! No high-priced 
lackluster vegetables! No high-priced 
trans-American transportation costs!
Say "yes" to:
o An i n e x p e n s i v e ,  easy- t o- bui l d  
greenhouse using old storm windows and 
stonewalls.
o Completely sun-heated through 
even b itte r cold w inters. 
There are no hidden heating
costs.
o Fresh vegetables year-round!
We mean this without exag­
geration. The Nearings report 
that "in our greenhouse we 
grow green things without 
artificial heat into the below- 
z e r o  t e m p e r a t u r e s  of  
D e c e m b e r ,  J a n u a r y ,  
February!"
o Easy care growing methods!
The Nearings tell how they 
have nailed their greenhouse 
upe while they left home for 
months in the winter and 
returned to harvest their 
crops!
156 pages, 8 x 10, 80 photos and illu«*',a- 
tions, quality paper, $5.95, cloth, $9.95.
GF-05 P R O FIT A B L E  HERB GROW ING AT 
HOME by Betty E.M. Jacobs —  The author of this  
book w rite s  fro m  exp erience , hav ing run an herb  
fa rm  in C a n ad a fo r e igh t years. H e re  she shares  
know ledge on grow in g, harvesting  and m a rk e tin g  
herbs. T h e  te x t is w e ll-o rg an ized  and the illu s tra ­
tions a re  d e lig h tfu l. 225 pp.
Q u a lity  p a p e r b a c k ...................................................... $5.95
R-14 THE SHEPHERD'S GUIDBOOK: Raising 
Sheep for Meat, Wool and Hides by Margaret 
Bradbury —  For anyone contem plating  raising  
sheep. T h e  au thor discusses w hat to look fo r in 
buying a flock  w ith  em phasis on m a rk e ta b le  pro­
duction . She ta lk s  about breeds and even gives in ­
structions fo r  p rep a rin g  wool fo r spinning, d ire c ­
tions fo r tan n in g  sheepskins, recipes fo r lam b, 
and som e tips on butchering . 200 pp. w ith  photo­
graph s.
H a rd b a c k  ....................................................................... $7.95
R-28 THE HERBAL HANDBOOK FOR FARM  
AND STABLE by Juliette de Bairadi Levy —  This  
book brin g s  in fo rm atio n  to fa rm e rs  and ow ners of 
d o m es ticated  an im a ls  in tre a tin g  th e ir  livestock  
w ith o u t c h e m ic a ls . Separate  chapters  on each  
a n im a t inc lu de  herba l c a re  fo r  diseases, d e liv e rin g  
young, and  keeping an im a ls  hea lthy. 320 pp.
Paperback........................................................... $3.95
Hardback ........................................................... $7.95
R-26 A V ETE R IN A R Y  GUIDE FOR ANIMAL 
OWNERS by C.E. Spaulding, D.V.M. —  H e re 's  a 
book th a t's  long been needed on the fa rm s tea d  — a 
handbook fo r  specific p reve n tive  m easures and  
cures fo r  a ll com m on pet and livestock a ilm ents . 
It's  o rg an ized  by a n im a l, and each chapte r gives  
h e a lth -c a re  in fo rm atio n  fo r th a t p a rtic u la r  a n im a l.  
A book th a t a n im a l ow ners w ill use tim e  and tim e  
ag a in . 432 pp. 60 illus tra tions .
H a rd b a c k  ..................................... ..................................$9.95
R-29 G A R D E N IN G  INDOORS W ITH HOUSE 
PLANTS by Raymond Poincelot —  Despite the re ­
cent w a v e  of house p lan t books, this one proves to 
be unique . I ncluded a re  how -to d eta ils  fo r g row ing  
fru its , veg etab les  and herbs indoors as weH as o r­
n a m e n ta l house p lants, 280 pp. 100 illustra tions.
P a p e rb a c k ................................................................. • • .$4.95
H a rd b a c k  ........................................................................$8.95
R-30 G ETTIN G  THE BUGS OUT OF ORGANIC 
GARDENING —  E xperien ced  organ ic gardeners
re v e a l th e ir  secrets  fo r  com bating  insects —  
n a tu ra lly . Includes recipes fo r  safe organ ic  sprays  
plus a lis tin g  of in sect-deterren t herbs and p lants. 
128 pp.
P a p e rb a c k ........................................................................$2.95
R -1 9 L O W - C O S T  E N E R G Y - E F F I C I E N T  
S H E L T E R  by Eugene E c c ll —  For the ow ner and  
b u ild er, th is book tells  how to cut energ y b ills  fo r  
heating , cooking, app liance use, lights and w a te r. 
In add itio n  to m oney-saving adv ice, it includes  
plans and specifications fo r  14 low-cost, energ y- 
e ffic ie n t hom es w ith  150 deta iled  illus tra tions , un­
d erstan d ab le  to the novice designers, bu ilder and  
handyperson . 416 pp.
P a p e rb a c k .....................................................................$5.95
H a rd b a c k ....................................................................... $10.95
R-20 P R O D U C IN G  Y O U R  O W N  P O W E R : H ow  To  
M a k e  N a tu re 's  E n erg y  Sources W ork F o r You, 
E d ited  by C aro l Stone —  This book includes the  
adv ice  and in fo rm atio n  fro m  m any exp erts  on 
how to harness energ y fro m  the sun, w ind , w a te r,  
wood and o rg an ic  w astes. O ver 165 charts , tab les, 
bu ild ing  plans and d eta iled  instructions a re  in­
cluded. 332 pp.
H a rd b a c k  ....................................................................... $8.95
The G a r d e n e r ^  G u u te  to
b e t t e r
s r » T L Gene Logsdon
i
i
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R-11 THE GARDENER'S GUIDE TO BETTER  
SOIL by Gene Logsdon —  How  to develop ric h , 
fe r t i le  soil and keep it th a t w ay  y e a r a fte r  yea r. 
E v e ry  g a rd e n e r, novice and ve teran , can d erive  
d o w n -to -ea rth  tips on ensuring  bountiful harvests  
of ta s ty  an d  n u tritio u s  fru its  and veg etab les , 
b ea u tifu l flo w e rs  and m a jes tic  trees. 260 pp. 33 Il­
lu s tra tio n s .
P a p e rb a c k ........................................................................$4.95
H a rd b a c k  ........................................................................$2.95
GF-04 RAISING SHEEP THE MODERN WAY by 
Paula Simmons —  M o d e rn  sh e ep ra is in g  has  
shown a tre n d  tow ard  the sm all holder, w ith  e m ­
phasis on p ro fita b le , self-su ffic iency. Th is  book 
provides the  sm all flock ow ner w ith  in fo rm ation  
on the fu n d am en ta ls  of sheep m anag em ent. It 
stresses sheep hea lth  and p reve n tive  care , and of 
th e  la te s t  in m e d ic a l t re a tm e n t, should th a t  
becom e necessary. 234 pp. w ith  illustra tions. 
Q u a lity  p a p e r b a c k ............. ........................................ $5.95
1
R -24 T R E E S  F O R  T H E  Y A R D ,  
ORCHARD AND WOODLOT, Edited by 
Roger B. Yepsen, Jr. —  B o th  th e  
hom eo w ner and hom esteader w ill find  
th is gu ide helpfu l in the m any areas  of 
tre e  c a re  and  h arvest. Chapters cover: 
P ro p a g a t io n ;  P ru n in g ; L an d scap in g ;  
O rc h a rd in g ; S u garing ; W oodlot M a n a g e ­
m e n t .  T h e  f in a l  c h a p te r  is an  e n ­
cyc lopedic  gu ide to 120  trees  w ill illu s tra ­
tions of leaves , range m aps and an ac ­
c o u n t o f th e  s p e c ia l uses fo r  eac h . 
I llu s tra te d  w ith  320 pp.
H a rd b a c k .......................................................$8.95
R-31 COMPOSTING: A Study of the Process and 
Its Principles by Clarence G. Golueke, Ph. D. —
O ne of the nation 's  lead ing au thorities  covers in 
depth the  processes, p itfa lls  and pro fits  of m ak in g  
com post a t  hom e and large-scale  com posting as a 
solution to  o u r solid w aste  problem s. 128 pp. 
P a p e rb a c k ........................................................................$3.95
R- 1 2  T H E  M A N U A L  O F  P R A C T I C A L  
HOMESTEADING by John V iv ia n  —  Follow ing a 
c a le n d a r y e a r , this book d eta ils  w hen, w hy and  
how a hom esteader p erfo rm s  his chores, such as 
h an d ling  crops, chickens, goats and pigs. I t  also  
te lls  how  to  supplem ent the fa m ily  food supply  
fro m  the w ild . T h o u g h tfu lly  w ritte n , it's  the up-to- 
d ate  book on hom esteading . 352 pp. 180 descrip ­
t iv e  illu s tra tio n s  and photos.
P a p e rb a c k .......................................................................$5.95
H a rd b a c k   .................................................................. $8.95
R -1 8 T H E  P R A C T I C A L  E N ­
C Y C L O P E D I A  O F  N A T U R A L  
HEALING by Mark Bricklin —  This book 
brings to g e th e r the m ost popular n a tu ra l 
h ea lin g  techniques , fro m  acupuncture to  
herba l m ed ic in e  to yoga th erap y . This  
co m p le te , re v e a lin g  book is fille d  w ith  the  
d is c o v e r ie s  a n d  a d v ic e  of m e d ic a l  
specia lis ts , h erba l and fo lk  rem edies and  
anecdotes fro m  doctors and lay-people on 
tre a tin g  h ea lth  problem s w ithout drugs  
o r s u rg e ry . N a tu ra l hea ling  is the ap­
proach  to hea lth  care  th a t takes m a x ­
im u m  a d v a n ta g e  of the h um an body's re ­
m a rk a b le  a b ility  to defend itse lf aga inst 
disease, p a in  and lasting  in ju ry . 608 pp. 
photos and  d raw in g s .
H a rd b a c k  .................................................. $12.95
R-35 TH E DICTIONARY OF USEFUL PLANTS by 
Nalson Coon —  A n in cred ib le  n u m b e r of p lants  cov­
e r  the  e a r th  and few  th e re  a re  th a t have not been 
put to som e use by m an . U n til now, in fo rm atio n  on 
these p lan ts  and th e ir  uses could only be found in 
s c a tte re d  a n d  s p e c ia lize d  books. B u t m a s te r  
h o rtic u ltu ra l w r ite r  Nelson Coon h as cu lled  his own  
e xp erien c e  and hundreds of volum es, spending  
yea rs  deve lop ing  his m ost extens ive  w ork  to date . 
THE DICTIONARY OF USEFUL PLANTS. H e re  
a t las t is a useful re fe ren ce  on useful p lants , c re a t­
ed s p e c ific a lly  fo r the la y m a n . T h e re  is no book on 
the  m a rk e t  to m atch  it. 304 pp w ith  383 illus tra tions . 
P a p e r b a c k ........................................................................$4.95
R-36 SUCCESSFUL BERRY GROWING —  How  to
P la n t, P ru n e , P ick, and P reserve  Bush and V in e  
F ru its  by G ene Logsdon —  F o r b e rry  lovers and  
g ro w ers  e v e ry w h e re  th is  handy book gives im p o r­
ta n t d e ta il fo r ra is ing  and  en joying b erries  and  
grapes  fro m  the garden . F ro m  p rep a rin g  the soil 
r ig h t on th rough  to e a tin g  o r  m a rk e tin g  the berries , 
SUCCESSFUL BERRY GROWING covers it a ll. 
A m on g the m an y  plants  discussed a re  s tra w b e r­
ries; ra s p b e rrie s  (ye llo w , b lack , red , and p u rp le ),  
b la c k b e rr ie s , b lu eb erries , d ew b errie s , e ld e rb e r­
r ie s ,  g o o s e b e r r ie s ,  c u r r a n t s ,  g r a p e s ,  a n d  
m uscatines . T h e  book also provides essential and  
fa s c in a tin g  in fo rm atio n  about w ild  berries , berries  
fo r  b ird s  o n ly , berries  fo r decoration , dyes, inks, 
and o th e r non-edible uses. 208 pp w ith  12  i llu s tra ­
tions.
P a p e rb a c k ...........  .........................................................$3.95
G-44 MAKING BREAD WITH HOME 
GROWN YEAST & HOME GROWN GRAINS 
by Phylli* Hobson — Includes growing, grind­
ing grains, growing variety of everlasting 
yeasts, sponges and other "risings". Plus 30 
special bread recipes. Hard-to-find informa- 
* tion. 46pp.
Quality paperback . .........................  $2.95
G-02 THE FAMILY COW by Dirk van Loon
— Perfect for the single-cow family or for 
semi-commercial needs. Highly informative, 
usable information on buying a cow, han­
dling techniques, housing, feeds and feeding, 
milking, health care, breeding, calving, land 
use, all about hay and roots. Excellent 
illustrations. 2 0 0 pp.
Quality paperback ........................... $5.95
G-3 COMPLETE BOOK OF HEATING 
WITH WOOD by Larry Gay — Types of 
wood, stoves and fireplaces, conversion cap­
abilities, economics of wood heat, environ­
mental benefits and virtually every other 
aspect of using wood for heat. A must for 
every homeowner! 128pp.
Quality paperback ...........................  $3.95
R-33 G U ID E  T O  B E E S  A N D  H O N E Y  by Ted  
H o oper —  T h is  in va lu ab le  a id  is not just a how-to  
about beekeep ing , but a v ita l collection of in fo rm a ­
tion on how to w ork w ith  bees. A uthor Ted  Hooper 
describes im p o rta n t s ituations th a t take  place in 
the h ive  and o ffers  reasons and responses. It 's  all 
here —  beekeeping tactics  w ith  recom m endations  
on n ecessary tools, d iffe re n t syles of hives and d if ­
fe re n t races  of bees, ad v ice  on siting the a p ia ry  and  
a co m p le te  ou tline of the w ork  involved in a y e a r  of 
beekeep ing , including m ain ten an ce necessary fo r  
a h e a lth y  h arve st. In add itio n , G U ID E  T O  B E E S  
A N D  H O N E Y  d eta ils  the fin e  points of handling  
bees, c o n tro llin g  sw arm s, m aking  increase, r e a r ­
ing queens, and coping w ith  pests and diseases. A 
f in a l section tre a ts  honey p lants and the re m o v a l, 
com po sitio n , handling, and prep a ra tio n  for sale of 
honeybee products. 260 pp. w ith  120 b lack and w h ite  
illu s tra tio n s .
H a r d c o v e r ........................................................................$7.95
s
THE
CANNING, 
FREEZING, 
CURING & 
SMOKING 
OF
MEAT. FISH 
& GAME
by Wilbur F. Eastman, Jr.
G-47 Step-by-step instructions, 
methods, materials, costs. Covers 
beef, veal, lamb, poultry, game and 
fish. Loaded with old-time recipes 
for smoked hams and salmon, sau­
sages, bolognas, bacons, venison 
mincemeat and more. Illustrations. 
Photos. Charts. 220pp.
Quality paperback .............. $4.95
Hardback............................... $8.95
G-40 HOW TO BUILD STONE WALLS by 
John Vivian — All about sources of stone, 
equipment needed, laying out a wall, build­
ing techniques, drainage, retaining walls, wall 
maintenance. A practical, "how-to" book 
for great results! 85pp. Heavily illustrated, 
photos.
Quality paperback ........................... $2.95
R-34 P E D A L  P O W E R : E d ited  by Jam es  
C. M c C u lla g h  —  P E D A L  P O W E R  e x ­
am in es  the  past, present, and fu tu re  of the  
b ic y c le  ;>nd o th e r p ed a l and tre a d le  
m achines . In  c lea r, revea lin g  prose, this 
unique new  book exp lores the potential fo r  
p e d a l-d r iv e n  dev ices in the w orkshop, 
kitchen , on the fa rm , and fo r tra n s p o rta ­
tion . P E D A L  P O W E R  is a new  look a t the  
f u tu r e  of th e  b ic y c le  in a p p ro p r ia te  
tech n o lo g y . A rou nd the w orkshop and  
hom estead , pedal pow er can be app lied  to 
these m ach in es : W heel g r in d e r, Stone 
p o lisher, B u ffe r d r ill,  Jew e le r's  la th er, 
W ood c a r v e r ,  P o tte r 's  w heel, B a tte ry  
c h a rg e r, H y d ra u lic  log sp litte r, C ider p re ­
ss, A ir  p um p. 144 pp w ith  72 photographs, 
65 illu s tra tio n s .
P a p e rb a c k ...................................................... $4.95
R-32 W O R K IN G  W O O D : A guide fo r the  
co u n try  ca rp e n te r  by N an cy and M ik e
Bubel — W O R K IN G  W O O D  offers an op­
p o rtu n ity  fo r  the do-it-yourse lfer to build  
an y th in g  fro m  a saw horse to a b arn , using 
re a d ily  a v a ila b le  secondhand m ateria ls . 
Throu gh  eas ily  read text, photographs, 
and d ra w in g s , the B ubels share th e ir  
rough-hew n brand of c a rp e n try  —  re v e a l­
ing how to acq u ire  and store build ing  
m a te r ia ls , lis tin g  the necessary tools, and  
g iv in g  tips on w orking w ith  the tools and  
m a te r ia ls  needed to solve anyone's bu ild ­
ing pro b lem s. 220 pp w ith  91 illustra tions
and 56 photos
P a p e rb a c k ............... ...................................... $3.95
H a rd c o v e r .......................................................$7.95
YOUR
ENERGY-EFFICIENT
HOUSE
Building & Remodelling 
Ideas
by Anthony Adams
G-79 Here is the homeowner's 
manual to drastically reducing fuel 
bills by not wasting "bought" energy, 
and by using FREE energy around 
you. Learn here the many small in­
expensive steps to lock in the 
warmth, and to take advantage of 
nature's own heating and cooling 
systems. Why pay when you can 
cut fuel costs naturally and per­
manently?
• Energy-saving checklist for
guaranteed savings
• Working with the sun, wind,
climate factors
• Windbreak plantings
• Shade plantings
1 • Ventillating and insulating 
to best advantage 
Heavily illustrated. 120pp.
Large, quality paperback . . . .  $4.95
G-39 LET IT ROT! The Home Gardener's 
Guide to Composting by Stu Campbell — The
compost heap brings the gardening experience 
full circle. And it's so beneficial to your soil, 
and so very easy to do if you know the basics. 
Stu Campbell has written a thorough, delight­
ful, informative book to benefit all compos- 
ters. In practical, "how-to" terms covers al­
ternative methods. Illustrated guide to hofne- 
made equipment. Extensive composting ma­
terial list, what to avoid, locations, activa­
tors, modern applications. Sure to add an 
important and satisfying dimension to your 
gardening! Illustrated. 152pp.
Quality paperback ...........................  $3.95
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G-95 DESIGNING A BUILDING A SOLAR 
HOUSE by Donald Watson, AIA —  H e re  is 
the c o m p le te  and p ra c tic a l book everyone  
has been w a itin g  fo r on so lar house con­
stru ctio n . Th is  lav ish ly  illu s tra ted  book 
(o v e r 400 illu s tra tio n s ) shows how the  
a rc h ite c t or the hom eow ner can design  
and build  a solar-heated  hom e — today. 
W atson discusses not only the h istorical 
“ p as s ive "  uses of so lar heating  but also 
th e  a p p lic a t io n  of " a c t i v e "  h e a tin g  
system s to m odern  build ings, including de- 
ta ile d  ir ifo rm a tio n  on the m an y  com - 
m e -c ia l system s a v a ila b le  and the e f f i­
ciency calcuations needed to choose the  
r ig h t sys tem  fo r  your site. C lim a te  design, 
site p lan n in g , and com binations of collec- 
to r /s to ra g e / and d istrib u tio n  system s a re  
a l l  c o n s id e re d , w ith  i l lu s t ra t io n s  of 
specific  houses as solutions to specific pro­
b lem s . W atson 's  book exp la ins, am ong  
others, th e  fo llow ing  im p o rta n t e le m e n ts :
•  how  s o la r  h ea tin g  w o rk s  •  passive  
system s: greenhouses, D ru m w a lis , roof 
ponds, re fle c to rs , diode panels, B eadw all 
and o th e r insulation  m ethods •  ac tive  
system s: f la t-p la te  co llectors and focusing  
c o lle c to rs  •  w a te r ,  ro c k , and  p h ase­
ch a n g in g  sto rag e  system s •  p rototype  
s o la r  houses w ith  a ir  system s, w a te r-  
tr ic k lin g  system s, and liqu id  system s •  
solar-assisted  heat pum ps, so lar-pow ered  
a ir  con d ition in g  •  so lar photovoltaic cells  
fo r d ire c t e le c tr ic  conversion •  ecodesign  
p rin c ip les  fo r  d iffe re n t U .S . c lim ates  •  de­
s igning fo r northern  c lim ates  •  how to 
choose th e  best so lar system  for cost 
p ay b ack  •  site p lanning, w ith  a special 
p lan n in g  ch eck lis t •  four w ays to reduce  
sola r  house costs. 288 pp.
P a p e rb a c k ...................................................... $8.95
H a rd c o v e r .................................................$12.95
G-94 TAN YOUR H ID E: Home-Tanning Furs A 
Leathers by Phyllis Hobson —  W ith  a fa ir  am oun t 
of t im e  an d  e ffo rt, but a lm ost no expense, you can  
m a k e  fu rs  and leathers unequalled c o m m e rc ia lly , 
often using skins th a t w ould be w asted. And w hat 
tre m e n d o u s satisfaction  in your luxurious fin ished  
p rodu cts . P h y llis  Hobson discusses in a fu lly -  
illu s tra te d  step-by-step fo rm a t w ork ing  w ith  skins  
and ta n n in g  fu rs  and skins by nine d iffe re n t  
m ethods. She includes producing w ashable furs  
such as sheepskins along w ith  m ethods fo r bu tter  
tan n in g , sho rtcu t tanning, de-h a irin g  fo r leathers, 
m a k in g  sole lea th er, cu rin g  sheepskins, m ak in g  
buckskins by the In d ian  and m odern m ethods, and  
even how to tan  snakeskins. 112 pages w ith  25 i l­
lus tra tions .
P a p e r b a c k ........................................................................$4.95
GF-06 HOMEMADE: 101 Things to Make Around 
the Home, Farm and Garden by Roger Griffith A 
Ken Braren —  This book provides useful in fo rm a ­
tion fo r  the person in terested  in sm all scale func­
tion a l b u ild in g  pro jects fo r the hom e, garden or  
fa rm . N e a r ly  anyone can m a k e  any  of the hundreds  
of item s  described  and illu s tra ted  in HOMEMADE  
w ith  the s im p le  hom e tools they a lre a d y  have. 
E ven  if they  a re  an unhandy person! Th is  is a 
"h o w -to "  book w ith  a ll of the p itfa lls  e lim in a te d  — 
no h a lf-f in is h e d  pro jects  due to lack of tools, 
m a te r ia ls  o r c le a r  instructions. And none of these  
p ro jects  invo lve  high costs —  a c tu a lly  recyc led  
easy-to -find  m a te r ia ls  a re  suggested to keep costs 
a t a m in im u m . And these a re n 't  pro jects l im ite d  to 
th e  " b a c k - to - th e - la n d e rs ."  E a c h  p ro je c t w as  
chosen because of its w ide-spread  a p p lic a b ility  — 
highly  useful item s th a t a re  easy to m ake  yet un­
ju s tif ia b ly  expensive w hen storebought. 160 plus 
pages w ith o v e r  150 illustratio ns.
P a p e rb a c k ....................................................................... $6.95
H a r d c o v e r .......................................................................$8.95
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G-9* G A R D E N  W A Y'S PR AC TIC A L  
B E EK E E PIN G  by the Garden Way Staff
Th is  is a  book th a t w e  know  fro m  e x ­
p erien ce  w ill  w o rk  in the  f ie ld , a  book th a t 
w e know  fro m  exp erience is necessary to 
f i l l  the need fo r  eas ily  grasped, p rac tica l 
kno w -how  in the eve r-g ro w in g  fie ld  of 
beekeep ing . 224 pp w ith  100 illustra tions.
P a p e rb a c k .................... ...........................
GF-23 WOODSTOVE COOKERY: AT HOME ON 
THE RANGE by Jane Cooper —  If  you ow n a wood 
cookstove, o r a re  th in k in g  of buying one to con­
serve fu e l o r cu t costs, you "n e e d "  th is book. And  
need is not too strong a w o rd , fo r  here you 'll lea rn  
the w isdo m  of cooking on a ran g e  —  and lots m ore , 
too. " A  k itc h e n  ran g e  m a y  not be fo r eve ry o n e ,"  
a u th o r Jan e  C ooper te lls  you. " I t  requires m ore  
w o rk , t im e , a tte n tio n  and patience  than a 'tu rn -o n ' 
stove. But fo r  those of you w ho a re  w illin g  to accept 
the dem an d s  of wood cookstoves, the v e rs a tility ,  
delic ious m e a ls , w a rm th  and beauty m ore than  
c o m p e n s a t e s ."  L e a rn  h e re  a l l  a b o u t w ood  
cookstoves— b u y ing  old or new , in sta llin g , increas­
ing h e a t ra d ia t io n , b lack in g , c a re  and c leaning, f i r ­
ing, fue l sup p ly . 204 pages, 6 x9 ,42  line draw ing s. 
Q u a lity  p a p e r ............................................................... $5.95
GF-07 SUCCESS WITH SMALL FOOD GARDENS: 
Using Special Intensive Methods by Louise Riotte
—  T h is  un ique veg etable  garden ing  book has been  
developed fo r everyone who has little  land but 
w ould lik e  to grow  an abundance of vegetables. 
Th is  book d e ta ils  the m an y  techniques developed to  
in s u re  b o u n tifu l crops in sm all spac^6 . Som e  
techniques discussed: •  in te rp lan tin g  •  grow in g  
fences •  t ie r  plots •  chatch  cropp ing •  hanging  
gardens •  te rra c e  g ardens •  succession p lan tin gs  •  
ra ised  beds •  kitchen and herb beds •  v e rt ic a l 
g ard e n in g  •  p yram id s  •  French  intensive beds. 
U n iq u e to  th is  book is the concept of landscaping, 
w h ere in  the e n tire  hom e landscape is p lanned to  
acc o m m o d ate  food production a ttra c tiv e ly  and e f­
fe c tiv e ly . Fen ce-ro w  grow in g, border p lantings, 
m u ltip le -u s e  tre es  and shrubs, and  sm all d e ­
c o ra tiv e  veg etab le  plots can be com bined fo r a 
stunning landscape, w h ile  provid ing a luscious 
fresh fru it ,  veg eta b le  and b e rry  supply. 192 pp. w ith  
70 illu s tra tio n s .
P a r> e rb a c k ........................................................................$4.95
R-21 ORGANIC PLANT PROTECTION, Edited by 
Roger B. Yepsen, Jr. —  W ilted  squash vines, 
p e rfo ra te d  cabbage leaves, w o rm y apples —  to 
gro w  p lan ts  is to m eet bugs and diseases head on. 
But ORGANIC PLANT PROTECTION can help  
you tu rn  y o u r g ard e n  "b a tt le -g ro u n d "  in to  a 
balanced  en v iro n m en t. The book is a rra n g e d  in 
tw o  p a rts : Section One exp la ins how to use the  
basic s tra te g ie s  of poison-free p lan t p rotectio n; 
Section T w o  is a book-length encyclopedia to m ore  
than a thousand bugs and diseases. 696 pp. O ver  
100 co lor photos and 100 line draw ings.
H a rd b a c k ........................................................................$12.95
G-93 B U IL D  YOUR OWN LOW-COST 
HOME by Roger Hard — This book offers 
a viable alternative to expensive home 
construction; by describing in text and il­
lustrations, the techniques used to build 
log homes either from '"scratch" or using 
pre-cut log house kits. Over 100 detailed 
drawings, plus illustrative photographs 
take you step-by-step through the plan­
ning, site selection and preparation  
stages, the text always carrying parallel 
directions for kit construction or "frorh- 
the-tree" construction.; 220 pp with 135 Il­
lustrations.
Paperback........................ ..................... $*.95
Hardcover ......................................... $10.95
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G-29 RAISING RABBITS THE 
MODERN WAY
by Robert Bennet— _ For home and 
semi-commercial producers. Includes choos­
ing proper breeds, housjng, feeders, waterers, 
feeding and diets, rabbit management, disease 
prevention, marketing. Excellent "how-to”  
with diagrams, photographs and plans. 145pp. 
Quality paperback ...........................  $3.95
G-14 SECRETS OF COMPANION 
PLANTING FOR SUCCESSFUL 
GARDENING
by L. Riotte-- Companion planting is plant­
ing your garden around positive plant rela­
tionships. Ask any old-time gardener - IT 
REALLY WORKS! And Louise Riotte 
accurately tells everything about this fas­
cinating, .useful aspect of good gardening. 
• Plants that flourish together • Companions 
for pest and weed control • Soil building 
companions • Best fruit and berry pollina­
tion • Companion herbs. Complete alpha­
betical listings, charts, illustrations. 224pp. 
Quality paperback ...........................  $4.95
I :
R-17 BUILD IT BETTER YOURSELF —
H e re 's  a bu ild in g  pro jects book especia l­
ly fo r  hom esteaders and g ardeners; self- 
s u f f ic ie n t  cusses w ho do th in g s  fo r  
them selves . It 's  a big book w ith page 
a fte r  page on m aking  p rac tica l item s, 
fro m  p la n tin g  fla ts  to greenhouses, fro m  
chicken feed ers  to sm all barns. Each pro­
jec t is c a re fu lly  exp la ined  in tex t, photo­
g ra p h s  a n d  i llu s tra t io n s . A d e ta ile d  
m a te ria ls  lis t shows w h at's  necessary for
the p ro je c t, and step-by-step instructions  
tell how to fa b ric a te  and assem ble the 
ite m . P ro je c ts  include: P lan t Stands; 
Potting  Benches; W indow  Greenhouses; 
H and and W heeled  G arden C u ltiva to rs ; 
G a r d e n  C a r t s ;  B ird  F e e d e rs ;  Cold  
C e lla rs ; Sm okehouses; W a lls ; Fences; 
B rid g e s ; B a rn s ; Beehives and m an y, 
m an y  m o re ! 640 pp. over 600 photographs  
and illu s tra tio n s .
H a rd b a c k  ................................................. $16.95
G-77 BUILD YOUR OWN STONE 
HOUSE
by Karl & Sue Schwenke-- Using the new 
slipform method, you can complete your own
low-cost stone house in just six months-------
with no previous masonry experience! The 
authors will guide you every step of the way 
from selecting land to building the chimney. 
Easy-to-follow charts, photos and diagrams 
provide the kind of accurate, reliable infor­
mation you'll need to complete your own 
handsome, durable stone home. 156pp 
Quality paperback . . $4.95 - Hardback. $8.95
At last! OLD-TIME methods & Recipes 
for PURELY NATURAL RESULTS!
Making Homemade
CHEESES
& BUTTER
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Making HomemadeSOAPS & CANDLES
Making BREADS 
with Home-grown
y e a st s
& Home-ground
GRAINS
<4 iking Your O wn
I C l i  C R E A M ,
k Garden Wjv Guide by PH Y llIS  HOI
< J
orr.Wtf Guide by PWYIUS HOtliON
We call these natural cookbooks and crafts books, but what they really are is a chance  
to re-live American history by doing and eating as our forefathers did!
Homestead COUNTRY SKILLS LIBRARY
GF-T6 Complete6 Volume Library only $14.70
Ever wonder what happened to those grand old homestead or farm 
fresh flavors you rememberjfrom childhood, or only know through 
hearsay from your folks? We think we’ve captured them all in Phyllis 
Hobson's six books! Alt of them bring back the days when things were 
more fun to do at home, cost less, and looked and tasted a whole lot 
better! So, by all means, join Phyllis in a delightful step backward in 
time. With nearly 200,000 copies of these little books already sold, you 
can be sure the trip is worthwhile!
GF-12
HOME DRYING VEGETABLES,
FRUITS AND HERBS
Of all the m ethods for preserving food, drying is the simplest and most 
natural. It is also the least expensive, in energy expended, equipm ent 
and in storage space. This guide shows you how to dry vegetables, 
fruits and herbs—as well as how to dry, cure or brine m eats and fish. It 
includes food preparation, cutting techniques, blanching, storage and 
many, many recipes for using dried foods. A special section has explicit 
directions for drying over 40 herbs and spices. Very com plete, c lear 
directions—and best of all, no com plex, expensive driers needed!
$2.95
GF-11
MAKING HOMEMADE CHEESES 
AND BUTTER
Cheese-m aking is not as difficult as you may think and it’s the most 
delicious, natural m ethod of preserving milk yet devised. You can m ake  
a wide variety of hard and soft cheeses and butter from cow ’s or goat's 
milk. Hom em ade colby, Cheddar, m ozzarella, rom ano, cream  and cot­
tage are but a few of the 33 kinds this guide includes. You’ll learn all 
about curds and whey . . . how "starters" are used . . . yogurt . . . sour 
and sweet cream  butters . . . butterm ilk and more. Instructions for 
m aking your own cheese form and cheese press are given with ways to 
freeze and can fresh milk. $2.95
GF-10
MAKING HOMEMADE SOAPS 
AND CANDLES
M aking soap is one of the few ways a person literally can “produce  
som ething out of nothing." Natural m aterials such as fat, tallow and 
ashes are usually free for the asking and only a few sim ple kitchen tools 
(w hich you probably already have) are needed. Y ou’ll learn how to 
m ake your own lyes, how to m ake potash, and caustic soda too. 
Everything is carefully  explained for m aking soft soap by cold or boiling 
processes . . . hard, perfum ed and m edicated soaps . . . m olded, rolled  
or dipped candles . . .  old tim e rush-lights . . . even w icks—one of the  
most authoritative books on the subject today. $2.95
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Making BREADS WITH m
HOME-GROWN YEASTS AND 
HOME-GROUND GRAINS
W hy buy tasteless, weightless, low-nutritional store-bought bread when  
you can m ake this alm ost perfect food yourself. You’ll be shown how to 
plant, harvest, and store your own grains (or purchase them if you don’t 
have the land) . . . how to grow your own everlasting yeasts, sponges  
and other old-fashioned "risings" (potato, hops, malt, bran, butterm ilk 
and many m ore) . . . how to use baking powders correctly. Plus more  
than 30 unusual recipes using your fresh-ground grains—mixed grain 
breads, corn breads, whole w heat noodles, potato doughnuts—to vary 
your menus. $2.95
GF-09
MAKING YOUR OWN WINE, BEER 
AND SOFT DRINKS
If you've ever tasted fresh birch beer you know nothing in a bottle or a 
can can com pare to it. T h a t’s because natural beers and soft drinks  
have no artificial colors or flavors, no pum ped-in carbonation. Here is a 
guide that stresses the use of a ll-natural ingredients and old-tim e  
recipes. Explicit basic instructions explain how to construct ferm enta­
tion tanks for very little cost. You get recipes for 34 wines; 12 meads, 
brandies, and cordials; 9 grain beers; 17 fruited soft drinks, ciders, 
syrups; 4 fruit vinegars and shrubs; 10 root, bark and spice beers. 
Refreshing! $2.95
GF-08
MAKING YOUR OWN ICE CREAM, ICES & SHERBETS
Country-style hom em ade ice cream  topped with garden fresh berries! 
Discussion of all types of ice cream  freezers. Over 100 frozen desserts  
including 31 ice cream s, 16 sherbets, 12 mousses. Flavors galore too, 
honey, blueberry, peach, applesauce and the cream iest strawberry  
ever! Bring a little extra sum m ertim e fun and flavor into your home with 
this one! $2.95
R-15 SMALL-SCALE GRAIN RAISING by Gene
Logsdon —  F o r eve ry  g ardener and hom esteader 
w ho w an ts  to increase both the q u antity  and q u a li­
ty  of his hom eg ro w n food supply by grow ing and  
using w hole  g ra in s . In d iv id u a l chapters a re  devot­
ed to corn , w heat, sorghum , oats, soybeans, rye  
and b a r le y , buckw heat and m ille t, rice  and th e ir  
m an y  v a r itie s . Also included is a section on un­
com m on g ra in s  —  w ild  ric e , tr it ic a le , safflow ers, 
and legum es. 320 pp. w ith  illustra tions.
P a p e rb a c k ...................................................................... $4.95
H a rd b a c k  ...................................................................... $8.95
R-16 THE DRAFT HORSE PRIMER by Maurice 
Telleen —  F o r people who w ant to learn  the fun ­
d am en ta ls  of using w o rk  ‘worses on the fa rm . This  
book c le a r ly  illu s tra tes  the econom y of using d ra ft  
horses and exp la in s  the basics: how to buy a d ra ft  
H o rse; how  to feed and care  for the a n im a ls ; how  
to fin d  and  re p a ir  horsedraw n m ach in ery ; how to 
harness an d  h itch  a te a m ; and how to breed them . 
272 pp. w ith  illu s tra tio n s  and photos.
H a rd b a c k  ..................................................................... $10.95
RAISING 
MILK GOATS 
THE
MODERN
WAY
by Jerry Belanger
G-43 Complete, up-to-date coverage 
by the leading authority. Illustrated 
chapters on selection, housing, fenc­
ing, breeding, kidding, chevon, goat 
milk products and more. Plenty of 
"hoW-to" diagrams and photos. Ter­
rific insight! 150pp.
Quality paperback .............. $3.95
m s i kmux
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Ten Best Sellers!
GF-01 K EEPIN G  THE HARVEST: Home 
Storage of Vegetables and Fruits by Nancy 
Thurber and Gretchen Mead —  T ak in g  the  
m y s te ry  and aw e out of hom e food process­
ing is e x a c tly  w h at this book does. P ra c tic a l 
in fo rm a t io n  ab o u t s to ra g e  of fru its  and  
v e g e ta b le s  m a k e s  th is  a t ru .y  v a lu a b le  
source. O v e r  100 step-by-step photos fo r can­
n ing , f re e z in g , b r in in g , d ry in g , p ick lin g , 
m a k in g  ja m s  and je llie s ! It te lls  you how to  
avo id  serious k itchen canning problem s, as 
w e ll as p lan n in g  yo u r garden  fo r usable  
q u a n titie s , w hen you w ant them . A m ust 
book fo r  to d a y 's  fa rm s te a d e r! 224 pp. 
O vers ize d  p a p e r b a c k .....................................$5.95
G-37 LOW-COST POLE BUILDING CON­
STRUCTION by Merrilees and Loveday —
Now with PLANS for small barn, garage, tool 
shed, year 'round homes! One-of-a-kind 
book will save you money, labor, time, 
materials. 60 drawings, all-inclusive details. 
Unbelievably clear, easy and economical! 
115pp.
Oversized paperback........................... $4.95
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G-80 RAISING POULTRY 
THE MODERN WAY 
by Leonard Mercia-
C overs s to ck  se lec tion , fe e d in g , b r o o d ­
ing, rearing, m an agem ent, current d is­
ease p rev en tion , treatm ent fo r  L A Y ­
ING F L O C K , M E A T  C H IC K E N S , T U R ­
K E Y S , D U C K S , G E E SE . A ls o  housing 
plants, p rocessin g , preservation  and 
m ore . 2 4 0  pp .
Q u ality  p a p e r b a c k .............................$5.95
R-27 THE HOMESTEADER'S HANDBOOK TO 
RAISING SMALL LIVESTOCK by Jermone D. 
Belanger —  A m ost com plete  and in fo rm a tiv e  boon 
on ra is in g  goats, chickens, sheep, geese, rabb its , 
hogs, tu rk e y s , and o ther sm all stock. The chapters  
cover d ie t, feed ing , b reed ing, butchering, bedding, 
tan n in g  hides, using m an u re , building housing and  
feed ing  e q u ip m en t. 256 pp. 50 illustra tions.
P a p e rb a c k ........................................................................$3.95
H a rd b a c k  ........................................................................$8.50
R-25 WOOD HEAT by John Vivian —  As
prices of m o re  conventional fuels con­
tinu e to ris e , m ore people a re  tu rn in g  to 
wood hea t as a n a tu ra l a lte rn a tiv e . Wood 
Heat is a how -to book or. the uses of wood 
stoves, fu rn aces , and heaters . This book 
stands as one of the m ost p rac tica l com ­
p ila tions  of in fo rm atio n  on the m ost p ra c ­
tica l w in te r  app liance you can own. It  
also con tains chapters on The Science 
and H is to ry  of Wood H e a t; Ch im neys and  
Flues; F ire p la c e s  O ld and N ew ; Cooking  
w ith  W ood; and H a rv es tin g  Wood. W on­
d e r fu l ly  d e s c rip tiv e  d ra w in g s  by L iz  
B uell. 336 pp.
P a p e rb a c k  .................................................$4.95
H a rd b a c k ..................................................... $8.95
R-13 RAI S I NG TH E  H OM ESTEAD PIG  by 
Jermone D. Belanger —  R a ise a pig in the
b ac kyard ?  W h y  not, challenges the au thor, as he , 
exp la in s  th a t properly  m ain ta in ed  pigs a re  not 
sm elly  or d ir ty . It  covers the fu ll range of hog 
ra is in g  inclu d in g  feeding, diseases and re la ted  
m an a g e m e n t topics. 224 pp. 36 illustra tions. 
H a rd b a c k  ....................................................................... $7.95
G-41 DOWN-TO-EARTH VEGETABLE 
GARDENING KNOW-HOW by Dick Ray­
mond — We honestly believe if you have a 
vegetable garden you ought to have this book! 
Absolutely unique, otherwise unavailable 
practical advice from a gardener of 40 years. 
Extending vegetable productivity, "wide-row” 
planting for triple yields, picking at peak 
flavor, saving and storing seeds. Heavily 
illustrated. Succession planting, in-depth in­
formation, excellent regional advice. Many 
gems of garden wisdom. 160pp. Large, 
Quality paperback ...........................  $5.95
Sold Over 
100,000 Copies!
START OR COMPLETE YOUR
F A R M S T E A D  L IB R A R Y
FARM STEADMAGAZINE
We offer for sale a limited number of back issues 
of FARMSTEAD MAGAZINE. Each issue con­
tains a wealth of information for gardeners and 
small farmers everywhere. You may use the 
coupon at right to send us your order. Back is­
sues are $1.50 each. ppd. Payment must be in­
cluded with order.
WINTER 76
M aine  G ardeners' Favorite  Seed 
Varieties
Growing Christmas Trees
Workhorses on Your Farmstead
How To Sell Your Crafts
Starting Seedlings Indoors
Fruit Leather
Ravens In M aine
Bee Keeping
Ice Fishing
M aine Clim ate and Weather
SPRING 76
Spring Pig Power!
How To W ork and Play With Squash 
How To Build a Fence 
Clearing Land Without Backache or 
Backhoe
Raising Bees in Maine  
Tapping the M aineSugar Bush 
Heirloom Beans 
Can You Afford Free Chicks? 
Planting By The Signs 
A Patch of Rhubarb Recipes
SUMMER 76
The Grasses of Maine  
Howto Buy a Horse 
M aking Hay Despite the Weather 
Planting an Organic Orchard 
Some of my Best Friends a re Bugs 
Enjoy Your Own Farm  Pond 
Plants that Poison Livestock
FALL 76
Old Time'Apples  
A Guide to Raising Ducks 
Muscoviesona Maine Farm  
More about Muscovy Ducks 
On Augers, Froes and Crozes 
Ergot
Forest Management 
Fligh tfro m  W inter, Flight to Spring 
In Homage to Angelica
WINTER 77
The Commonsense Gardener
Farm ing With a D raft Horse
How to M ake a Barrel Stove
W inter Deer Feeding
Lambing Tim e
Harvesting Salt Hay
Wood Stove Cookery
Wood Stove Safety
John V iv ian 's  Convenience Garden
Saving Energy isSaving Money
SPRING 77
Know Your Soil 
The M odularCold Fram e  
On Choosing Your Goose 
M aking M aple Wine 
Smelting by Moonlight 
Digging Dandelions 
Starting Tomato Seedlings 
A Bee for The North
EARLY SUMMER 77
Let Weeds Protect Your Garden 
Hoesfor Hard Rows 
Understanding Passive Solar Heating 
Systems 
Home Childbirth  
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NOVEMBER
here is a chilly sound in the word 
November. The brown leaves 
are in windrows by the fences; 
the mornings are frosty, but bright and 
bracing, and the sunsets have the 
ruddy glow which promises other days 
as perfect as the one just passing. So 
the early part of the month goes by, 
giving time for all necessary labors 
before the days and nights are colder, 
and the plastic and crumbly soil 
becomes stone, and the storm clouds 
give us snow instead of showers, and 
the ringing of the skates, and the 
shouts of the skaters, come up from the
ponds.
TAKEATON 
OF SNOW 
AND BLOW 
IT FROM 
HERETO 
NEXTWEEK1 
W ITH A 
GRAVEUT. £
□  Choice 
o f  i -
Kramer’s Tractor 
Sales & Service
RFD 3, Rte. 104 Sidney, M aine * 547-3345
The labors and pleasures of the 
month are various, being in part a 
continuation of those of the past month, 
but chiefly those of that preparation for 
winter, which it is dangerous to 
postpone.
Buildings—It is of prime importance 
that the fair weather of the early part 
of this month should be employed to 
put the farm buildings and their 
surroundings in good order for winter, 
and it is well to be a little ahead with 
such work. Go carefully over old 
buildings, tightening weatherboards, 
renewing eaves-troughs and spouts. 
Clear surface ditches, to keep water 
out of the barn-yards, and away from 
the foundations.
Roads that are to be used during the 
winter must be put in order before 
frost; the stones picked off, gravel or 
earth put or where they have washed, 
good side drainage made—on both 
sides, if possible—the surface well 
rounded to turn water, and to make 
easy turn-offs for the wash that follows 
the wheel tracks down the hills.
Plowing—Plow lands that will not be 
subject to wash. The more plowing that 
is done in the fall, the more the hurry of 
spring work will be relieved and, as a 
general rule, the better the land will be 
prepared for the crops. Fall plowing 
kills weeds; it kills grubs; it exposes 
the soil to the action of the frost; and if 
manure be plowed in, which is best if 
the land is prepared for root crops or 
corn, it becomes better incorporated 
with the soil. Clay lands and heavy
loams are especially benefitted by fall 
plowing; the action of the frost, or 
rather thawing and freezing, benefits 
such land as much as many loads of 
manure.
Horses, if well fed, enjoy cold 
weather. Although they show a natural 
preference for the sheltered side of the 
barn-yard, they seldom manifest any 
dislike to exposure to severe cold, 
unless they have been blanketed and 
habituated to warm stables. When 
horses are warm, always blanket them, 
either in stables or in the open air; take 
care that they are exposed to no 
draughts.
J0TU L direct sales
and prepaid shipm ents.
! B ^  i Send 354 for inform ation
and price list.
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H O N E Y  BEE SUPPLIES
Cows, however, need light, clean 
stables, with good ventilation. Warmth 
is desirable also, as well as great quiet. 
Give them an hour or two in a sunny 
yard daily, if the weather be pleasant.
Sheep—Keep in dry, roomy, sheds 
and yards; give plenty of litter, but 
accommodate them with some hard 
ground. Feed in racks and troughs 
protected by sheds. Increase the feed 
gradually.
Hogs may be pushed forward as 
rapidly as possible, and marketed 
according to the feeder’s best judg­
ment. Prices often rule much higher 
early in the month than later, but the 
difference is often made up by the 
increase in the manure pile. The value 
of manure is in almost direct propor­
tion to the quality of the >food of 
animals. That of fattening hogs is very 
rich.
Covering of tender raspberries with 
earth, mulching of strawberries, and 
such work of protecting, is usually done 
too early, and the plants suffer from 
being smothered. It is better to defer 
the operation until freezing weather.
Manure will be needed in large 
quantities in spring, and the stock 
should be on the increase. Accumulate 
not only stable manure, but brewers’ 
and sugar-house waste, muck, leaves, 
and every available fertilizer. See that 
sinks and privies are in condition to 
save all the soil.
Cold Frames containing cabbage and 
lettuce plants, will need to be covered 
on cold nights, but the sashes must be 
removed in the day time, or the plants 
will start to grow, and become tender. 
They will endure a moderate freezing 
without harm.
DECEMBER
Hail winter, the resting time of 
vegetable life. We gather strength in 
sleep, and by repose. So do the animals, 
to which man is so close akin in his 
physical and even intellectual struc­
ture. Plants also undergo internal 
changes which fit them for the new life 
of spring.
Rest is not a folding of the hands in 
idleness, that is rust, or its equivalent. 
A change is more resting than a 
cessation of labor. If the hands rest, let 
us set the brain at work, and let the 
social qualities find useful employment, 
for thus shall we be invigorated in body 
and mind, and all the better prepared 
for hard work when it comes. After all, 
the rest of winter, to most farmers, is 
more in change of work than in
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anything else. Work enough may be 
done in the shortest day to give any 
man good digestion, and to soften even 
a bed of straw.
The winter evenings have come, and 
it is a matter of the first importance 
that a portion of them should be 
devoted to the cultivation of the mind. 
Keep the mind improving, and make all 
your farm operations a means of 
mental culture. Look back over the 
past year and see wherein you have 
made bad plans, or failed to carry out 
good ones. Determine what practices
have been profitable and what ought to 
be abandoned. Every year’s operation 
ought to have its lessons for the 
thinking farmer, and settle some 
principles.
Accounts—Have everything settled 
up by the close of this month and 
ascertain definitely the result of the 
year’s transactions. Know whether you 
have gained or lost and how much. 
Farmers are more negligent than any 
other class in this matter. They have 
much barter with their neighbors, and 
at the store or market town, and often
accounts run for years without any 
settlement. Keep accounts and settle 
them once a year, for your own sake as 
well as your neighbors’. Begin the next 
year with a clean balance sheet.
Poultry is one of the most attractive 
features of the barn-yard and when 
well cared for, nothing pays better. In 
fattening geese and ducks, give them a 
pen for two weeks before killing. Hens 
and turkeys we have thought fattened 
quite as well at large. But they should 
be fed frequently with a variety of 
food, and have all they can eat. 
Arrange to have eggs in winter. A 
room on the south side of a hill, with 
plenty of glass, is almost indispensable. 
The birds must have animal food in 
some form, broken shells, and dust to 
roll in. Eggs in winter always bring a 
high price in city markets. Select for 
layers the early pullets of last spring.
The Ice Harvest—Secure this as soon 
as the ice is six inches thick. This 
sometimes comes in December, and 
does not come again. If an ice-house is 
wanting, build one. Ice is at once a 
luxury and a necessity in summer. The 
dairy is better managed with it, and 
many perishable articles can be pre­
served that would otherwise be lost.
Seeds—Get a complete assortment 
for next year. Much of the success of 
farming depends upon this item. For 
corn, select sound ears, and those 
growing two ears upon a stalk. Keep 
the ears in a dry, warm room, until 
thoroughly cured. Much poor seed corn 
is planted every year, and people 
wonder why it does not come up.
Fruit in store is to be kept at as low 
and even a temperature as practicable, 
without freezing. Choice pears that 
have been well kept bring a good price, 
especially as the holidays approach.
Snow, if it accumulates in the heads 
of dwarf trees, should be shaken out 
while it is yet light.
Celery, stored in trenches as hereto­
fore directed, will also need to be 
covered gradually, commencing with a 
few inches of leaves or litter, and as the 
cold increases, adding a covering of 
earth.
Cabbages and other plants in cold 
frames will require constant attention, 
and are more likely to suffer from heat 
than from cold. Give them air by lifting 
the sash even in freezing weather and 
on mild days remove the sashes 
altogether. □
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By Ron Poitras
I f the sink in your house is overflowing with vegetables that need caring for all summer long and your mate is wondering who in God’s name will 
ever eat all the produce you bring in, you’re probably like 
me, compulsive when it comes to growing. Seized with an 
insatiable passion to plant, you’ve already begun to 
consider ways of extending your growing season, much to 
the chagrin of those around you. Cold frames and hotbeds 
are one alternative, but for the really serious, the 
greenhouse is inevitable.
The expense of heating the small homeowner’s 
greenhouse has been a major deterrent for many people 
who have had an interest in greenhouses. Fortunately, 
recent developments in solar greenhouse theory and 
design present a cheaper alternative and many new 
opportunities for the backyard grower. For example,
Subscribe today to 
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attaching a solar greenhouse to one’s home provides a gold 
mine of benefits:
1) It adds oxygen and refreshes the air in one’s home, 2) 
it adds badly needed humidity during the winter, 3) it can 
easily heat an adjacent room during the day, 4) it also 
becomes a pleasant place to bask in the sunshine during 
those cold winter days, 5) if used to grow vegetables it can 
easily pay for itself in a few years.
So, what are you waiting for? For help in building an 
inexpensive attached solar greenhouse, get a hold of Bill 
Yanda and Rick Fischer’s book The Food and Heat 
Producing Solar Greenhouse, (Santa Fe, NM, John Muir 
Publications, 1976, $6.00). Fischer and Yanda present a 
solid introduction to solar greenhouses and provide 
excellent, detailed construction advice for the novice. The 
book and the designs recommended, however, are oriented 
to the Southwestern part of the country and should not 
automatically be applied in other areas. Nevertheless, the 
book is highly useful and is based on Yanda’s experiences 
with over 50 different construction workshops on solar 
greenhouses that he’s offered.
A new addition to solar greenhouse literature is The 
Solar Greenhouse Book, edited by James C. McCullagh, 
(Rodale Press, Emmaus, PA, 1978, $8.95). Better editing 
would have made this a much stronger book. There are too
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many inconsistencies between different sections and too 
many poorly labeled charts and diagrams to go unnoticed.
The contributions by Conrad Heeschen (“The Green­
house as a Collector; Keeping the Heat in the Greenhouse” ) 
and Leandre Poisson (“Glazings and Seasonal Extenders”) 
are understandable and thorough. John White’s “Growing 
Basics,” although cursory, is helpful. McKinnon’s survey of 
heat storage is weakened by the lack of discussion of heat 
storage by convection (moving air). McKinnon also 
attempts to provide “Minimum Design Criteria For Solar 
Greenhouses,” which unfortunately is a dismal flop. The 
methodology is insufficiently explained and the maps 
summarizing the results are overly simplified. This 
chapter leaves you wondering “how?” and “why?” Rumor 
has it that Rodale Press is considering extensive revisions 
before the second editions.
Despite the few bad apples, the volume assembles a 
variety of topnotch contributors and presents valuable 
information not found elsewhere.
L ast fall, Vermont’s Marlboro College convened a divergent and well-attended Solar Greenhouse Conference. Many solar devotees were in attenr 
dance and the exchange was well-informed and useful. The 
proceedings of the Marlboro College Conference have just 
been published and would do a nice job of rounding out the 
building and design portion of your solar greenhouse 
library. While Yanda and Fischer’s book provides good 
practical construction advice and the Rodale book shines on 
theory and materials, the Marlboro College proceedings 
reports well on what the experimenters in the field are 
doing. Particularly interesting was Doug Taffs paper on 
“Design Considerations, Theoretical Predictions and 
Performance of an Attached Solar Greenhouse Used to 
Heat a Dwelling.” Conclusive evidence is provided to show 
that the attached solar greenhouse, properly instru­
mented, may be the most effective solar device available 
for home heating. A table is included that gives fuel 
savings that can be expected from an attached greenhouse 
in 12 major U.S. cities. Many other excellent papers 
presented at the conference are included in the proceed­
ings, which are available from: Proceedings: Conference in 
Energy Conserving Solar Heated Greenhouses, Nov. 
19-20, 1977, Marlboro College, Marlboro, VT, $9.00.
Once you’ve constructed the greenhouse there are three 
other volumes which can help you decide what to put in it. 
The deluge of literature on solar greenhouses focuses
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largely on designs, engineering, and construction. Very 
little is available on growing. If you’ve ever picked up an 
introductory text on botany, deciding it was time you 
brushed up on basics, then you’re probably familiar with 
the frustration that greets you as you begin to plod 
through the intricacies of plant family and genus. A 
wonderful little book (118 pages) entitled The Green Plant, 
by Arthur W. Galston, (Foundations of Biology Program, 
Prentice Hall, Inc., Englewood Cliffs, NJ, 1968, $4.50) 
tells you what you need to know in simple English. 
With this book to give you the basics, you can move to 
the classic Winter Flowers in Greenhouse and Sun- 
Heated Pit, by Kathryn Taylor and Edith Gregg (New 
York, Charles Scribner, reprinted 1969, $4.98). Although 
the emphasis is on flowers, the outline of growing 
procedures for a sun-heated put (the predecessors to 
the so-called solar greenhouse) are very good. This book 
is written from many years of experience, and it shows.
For the best introduction to growing procedures, the 
Taylor and Gregg book and George (Doc) and Kathy 
Abraham’s Organic Gardening Under Glass (Rodale Press, 
Emmaus, PA, 1975, $8.95) are the ones to get. Organic 
Gardening Under Glass is not only thorough, easy to 
understand and enjoyable, its recommendations are 
entirely organic, and it emphasizes fruits and vegetables 
too.
When you’ve digested these six volumes, it’ll be time to 
take out the hammer, saws, and rule.
. □
By Dennis King
A s more and more people want and need to garden, there is a growing interest in limited-space gardening; many call it intensive culture. But such 
topics as season extenders (cold frames, hotbeds, cloches) 
and intensive soil management (double or deep-digging, 
etc.) should also be included under intensive culture of 
vegetables. A very informative book on intensive 
gardening, Intensive Culture of Vegetables, or the French 
System, by P. Aquatias, (Solar Survival Press, Harrisville, 
NH, $5.95) has just been re-published. The book was 
originally published in 1913 and attempted to explain 
French-intensive gardening, as practiced around Paris, to 
English growers. The basis of the system described is 
horse manure. (That sounds like a pan on the book but I 
mean real horse manure.) The book describes how to use 
horse manure-heated hotbeds to grow fresh vegetables
RUFUS A. CANDAGE
REAL ESTATE BROKER
KNOWLEDGE GAINED
FROM FIFTY-FOUR YEARS OF LIVING 
IN COASTAL MAINE -  
AT YOUR SERVICE 
SPECIALIZING IN APPRAISALS 
____________ Telephone 207-374-5645
year-round in the Paris, France, climate. Many of these 
techniques are directly transferable to North America.
Don’t confuse this book with the raised bed gardening 
labeled French-intensive, as practiced in the U.S.
Originally, French-intensive referred simply to a method of 
growing food under glass. People with either limited space 
or a short growing season can greatly increase their 
production, using these methods. As the publisher Leandre 
Poisson says, “With our new building materials and better 
understanding of thermal processes, we can easily improve 
on the nineteenth century appliances.”
If you are an intensive gardener, you should read this 
book and even if you aren’t an intensive gardener, maybe 
this book will make you one.
Many people have no choice in this matter, because they 
live in urban areas and have very little gardening space. If 
you are a beginning urban gardener, and want to know 
how to go about it, The Complete Urban Farmer, by David 
Wickers (Penguin Books) might be the guide you need. The 
book begins at the beginning, and covers everything from 
site selection, soil preparation and starting seeds, to 
descriptions of the culture of specific vegetables. It is 
aimed at the small-plot gardener or even no-plot gardener 
who must garden in a window or on a balcony or rooftop. 
Where the French-intensive book describes a particular 
system in detail, this book describes the broad range of 
limited-space growing. It would be a good guide for a 
beginner to learn how to get his hands dirty. □
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I AM A SINGLE COLLEGE INSTRUCTOR, 41, and 
would enjoy correspondence with people interested 
in farm for people living. I would like to hear from 
anyone who shares these interests. Write: Duane W. 
Moody, Box 5, Nelsonville, OH 45764 H1B
MAPLE MOLASSES/SYRUP: Thickly-tasty; tree- 
sweet. Boiled slowly over wood fire. $15.00 gallon. 
Will trade on 3-gallon cases (12 qts.) Dave & Liz 
Buell, Box2, N. Sullivan, M E 04664____________ H IP
HANDMADE JAR BONNETS decoratge canned 
goods for gift-giving. Calico or Christmas colors. 1-5 
$1.00 each, 6-11 80<t, 12 and over 55*. Hoffman, 309 
Harrison S t., Kewaunee, Wl 54216 H1B
ANGORA RABBITS FOR SPINNERS. Van Tine, Rt. 
199, Penobscot, M E 04476 ________H IP
HYDRAULIC LOG SPUTTER PLANS: Complete 
assembly and detailed drawings, Send $4.00 to 
Fabsons Engineering, Box 635F, Leominster, Mass. 
01453._______________________________________ H6P
50 ACRES for sale. Woods and cleared, log cabin, 
outbuildings, tractor. One mile from utilities $25,000. 
Tim Christensen, Box 87, Lincoln Center, Maine 
04458._______________________________________ H IP
TENTS, RAINWEAR, rucksacks, canoebags, dog- 
packs, daypacks, more. Simple functional designs. 
Brochure available. Igas Island Co., Box 204, Orono, 
Maine 04473.____________________________________H IP
PREDATORS and stray dogs taking their toll of 
livestock on your Farmstead? Great Pyrenees pups 
available now. Ship anywhere. Free information and 
sample breed magazine. Ron Hoxmeier, RR 2, Box 
318B, Buffalo, Minn. 55313. H1P
JUGFILLER-automatic system. System fills jugs one 
by one, drop-by-drop. It uses natural phenomena to 
stop the filling of one jug before it runs over, forcing 
liquid into next empty jug. Purwaco International, 
7435 Highway 65 NE, Minneapolis, Minn. 55432. H1P
ATTENTION PROPERTY OWNERS: HELP! CAN­
CELLED ORDERS force us to offe' some various size 
prefabricated wooden GARAGES at greatly reduced 
prices. Many selections. Will deliver to your site only 
or install with foundation. 100% FINANCING. For 
SIZES, PRICES and LATEST CATALOG call free 
1-800-452-1940 8:00 A.M. to 8:00 P.M. or write 
Maine-Wide Enterprises, Box 2106, Augusta, Maine 
04330. H1B
ORIGINAL HAMBURGER SOUP AND PIZZA TORTE 
RECIPE. Send 50* and SAGE to W. Rosen, 805 
Villard, Cheney, WAsh. 99004. H1P
DELICIOUS, CREAMY, homemade candy recipes, $1 
SASE. Krauss, Rt. 3 Box 36AA, Victoria, Texas 
77901._______________________________________ H2P
REAL ESTATE MANUAL—300 pages of what, how, 
when to buy, sell, finance, tax tips. $8.95. Jacobson, 
Rt. 7, Box 417-K, Springfield, Mo. 65802 H1P
GREAT HOBBIES! Beermaking, winemaking, Cor­
dialmaking. Drink your achievements...give as gifts. 
Kits, books, everything necessary. Free supply 
catalog. Bacchanalia, 289 FM Riverside, Westport, 
CT 06880.______________________  H2P
STRAWBERRY PLANTS— Blueberries, Raspberries. 
Grapes, Blackberries, Gooseberries, Currants, other 
fruit plants and trees. Virus-free. Grower since 1837. 
Write for free catalog. DEAN FOSTER NURSERIES, 
Box FAR-11, Hartford, Michigan 49057. H1B
FARMERS, RANCHERS— Reduce domestic water 
heating bills. Efficiency engineered system utilizes 
inexpens.ve materials. Instructions $5.00. Lambert’s 
"SILO-THERM” 2120 E. Grand River Lansing, 
Michigan 48912 H1P
“NOW YOU CAN MAKE full size Log Cabin Comfort 
in 35 hours with book of time saving instructions, 
diagrams. Send $2.50 tc* Hyannis Publishing Com­
pany, 37FM Kings Way, Hyannis, Mass. 02601 ” H1P
FOLK & TRADITIONAL RECORD ALBUMS: Over 25 
labels including hard-to-find and imports from 
British Isles. Send for free catalog. Harbor Music, 
P.O. 507B Bar Harbor, Me. 04609.______________ H IP
GREAT OLD GERMAN SAUSAGE RECIPES! NO
NITRATES! Frankfurters, Summer, Balogna, Head­
cheese, Venison, & Porksausage! $1.00 Hamiltons 
Box 652-189 New Ulm, Minn. 56073. H1B
BUILD YOUR OWN heater. With any size barrel and 
our kit. Only $35.00 delivered. Details Country 
Craftsmen East, PO Box 850, Stratford, CT 06497.
H1P
DIABETIC-DIET RECIPES 48 DIFFERENT delicious, 
tasty, low-calorie, No-sugar recipes. Send $3.00 to 
Diabetic Recipes, Box-146; Dept FM Aberdeen, S.D. 
57401________________________________  H1P
REDISCOVER THE JOY OF NATURE thru the pages 
of rustic, hand-crafted “Backwoods Journal” , Box 
126-F, Paradox, New York 12858. Interesting, 
attractive and unusual quarterly, published by 
wilderness homesteaders in an Adirondack mountain 
log cabin! Each issue 60 pages— no advertisements. 
Homesteading, wildlife, wlldflowers, birds, hiking, 
conservation. Correspondence section for outdoor- 
minded. $4.00 per year. Recent sample copy $1.00. 
For those who truly love Nature._______________ H2B
PORTRAITS: People, pets. Oil or pencil. Send 
S.A.S.E. for brochure. Originals, 419 Gornto Lake 
Road, Brandon, F L 33511______________________ H IP
FREE INFORMATION: On raising money easily for 
vniirsnlf. oraanization. Senn’s. 505 6th. Watertown. 
Wl 53094_____________________________________H IP
ETHNIC KINSHIP OF THE KELTS & THE VIKINGS, 
Welsh, Irish, Scots, Scandinavians related. 448 pp. 
$10.00. C.H. Seaholm, 149 Lincoln Av., Stratford, CT 
06497________________________________________H IP
SIX AUTHENTIC IRISH RECIPES, soup through 
dessert. $1.00 plus S.A.S.E. Peggy, 419 Gornto Lake 
Road, Brandon, FL 33511______________________ H2P
OLD FAMILY FRUITCAKE AND PLUM PUDDING 
RECIPES, $1.00 plus S.A.S.E. Peggy, 419, Gornto 
Lake Road, Brandon, FL 33511_________________ H2P
MAKE YOUB OWN WINE AND BEER. Free supply 
catalog. Continental, Box 68016-SF, Indianapolis, IN 
46268________________________________________H IP
McCORMIC REAPER BINDER and 1916 International 
Thresher. Both in good condition. Make offer. W. 
Schultz 516475-3185 H1P
MAGNIFIERS
For fine print and closework- 
Quality Lenses Plastic Frame
Need an extra magnifier by the 
Phone or work bench?
State Age 
30 Day Home Trial 
Money Back Guarantee 
$9.95 Handling Inc.
S. & M. MAGNIFIERS 
6 Par Drive
Somers Point, N.J. 08244
EXOTIC GIFTS AMD JEWELRY. Catalog 50* refund­
able first order. Earle Enterprises, 191 Jacoby St., 
Maplewood, NJ 07040.________________________ H2P
GREAT GRANDMAS FANCY GOODIES. Twelve 
recipes—$1.00 plus self addressed stamped enve- 
lope. GAC., Box 266, Owls Head, ME 048*4 H2P
NINE DELICIOUS DIABETIC RECIPES. Send $1.50 
and SASE to W. Rosen, 805 Villard, Cheney, Wash. 
99004.. H1P
MOBILE HOMEOWNERS: Expand and beautify your 
present mobile home with a FACTORY built 
ADDITION. BEDROOMS, UTILITY and ENTRANCES. 
Custom designed and installed in one day. Also, end 
leaks and damages forever with our beautiful and 
piactical PITCHED A-ROOF. 100% FINANCING. For 
latest CATALOGS, PRICES and SIZES call free 
1-800-452-1940 or write Maine-Wide Enterprises, 
P.O. Box 2106, Augusta, Maine 04330. H1B
HOMEMADE CHEESE! HARD, SOFT & COTTAGE! 
Make it yourself! Easy, delicious! Complete instruc­
tions! Recipes, $1.00 Hamiltons Box 652-189 New 
Ulm, Mn. 56073 H1B
“JERSEY MILK IS JUST NATURALLY A BETTER 
MILK." For a family cow contact: Springdale Farm, 
Coiby Whitcomb, R. #2, Belfast, ME 046 j  (207)
342-5446 Sp5P-------- -
“HOKY! HOKY! HOKY! What is a HOKY? Please let 
me tell you. I have been married for 25 years and have 
never owned or wanted a non-electric floor and carpet 
sweeper, because they were clumsy, ugly and did not 
do the job. Then I met the Amazing HOKY 23T while 
purchasing a 25th wedding gift for a dear friend. We 
now have the 24S Commercial model at $32.95 PPD. 
Send ck or money order to : HOKY Center P.O. Box 
29, Jackson, N.H. 03846. (603) 383-9293. P.S. Also a 
30 day money back guarantee. Try HOKY you’ll love 
it!”________________________________________ Sp6P
RECIPES-Large Variety Holiday recipes included. 
Send $.10 Self-Addressed Stamped envelope for 
List, Prices. S. McGhan Walkerville, Michigan 49459
H1P
CHEESE MAKING SUPPLIES: We have recipes, 
rennet, molds, and Cheese Presses. For catalog send 
■50* (refundable) to: New England Cheese Making 
Supply Company, Box 85, Ashfleld, Massachusetts 
01330 H1B
SUNRISE GLASS COMPANY — Call Collect 
537-2394. Greenhouses. Ellsworth, ME 04605 F1P
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TURN BULLFROGS INTO GREENBACKS. Frog 
Farming is interesting and profitable. Informative 
brochure $2.00. Slabaugh Frog Farm, Rt. 3, Dept. A, 
Poplar Bluff, Mo. 63901 Sp6P
6 HERB PACKETS $2.00 ppd (anise, basil, borage, 
burnet, coriander, & dill) current catalog sent free 
with order. Otherwise 251 or2-13£ stamps. Shades of 
Green, Box 57-FSM, Ipswich, Mass. 01938. E6P
OLD STOVE SALES CATALOGUES WANTED, Ike 
Hay, 205 W. Fredrick, Millersville, PA 17551 E5P
SMOKED SALAMI: Gourmet Delight. Delicious. 
Unusal. Proven Repeat Seller. Complete instructions 
$1.00 S.A.S.E. BARR, Meadow Road, Bonham, 
Texas 75418 _______________________________ Su3P
SUCCESS BOOKS FAIL YOU? Guaranteed answer. 
Complete report $3.00. Success Development, Box 
158, Alburtis, PA 18011 Su6P
FREE NATURAL VITAMIN DISCOUNT CATALOG. 
Top quality. Money-saving larger sizes featured. 
Immediate service! Satisfaction guaranteed. WEST­
ERN NATURAL PRODUCTS, Box 284-FM2, South 
Pasadena, California 91030. E5P
BLUEPRINTS FOR POLE BUILDINGS, barns, sheds, 
animal feeders, all the out buildings and other 
structures to make your farmstead complete. Easy to 
read plans and material lists. Send $2.00 for catalog 
to Harbor Graphics, 448 S. First Ave., Suite 200, 
Hillsboro, OR 97123 Su4P
SMOKING HABIT BROKEN after 35 years & two 
packs daily! No drugs, pills or “treatments”. Try my 
method. S.A.S.E. & $2.00. FREED, 6030 Charles St., 
Baltimore, MD 21207__________________________ E4P
RAPID WOODCUTTER. Replace your sawbuck with 
much more efficient model. Hold fifteen three inch 
logs. Save time, energy. J. Turrell, Box 289, Sebago 
Lake, ME 04075_____________________________ Sp6P
MUSHROOMS — How to Buy and Store. Recipes. 
Grow Your Own. S.A.S.E. for information. TODD 
MUSHROOMS, Box 26F, Nottingham, PA 19362
Sp6P
A COMPOSTING WASTE TREATMENT SYSTEM?? 
Build your own MAINE TANK with our plans, 
instructions and consulting service. For brochure, 
write MAINE COMPOST, Deer Isle, Maine 04627 
207-348-6687_________________________________ H2P
WE BUILT A $40,000 TRADITIONAL LOG HOME FOR 
$4,000. Our book complete with construction 
blueprints is fully detailed, illustrated. Send $5.95 to 
Piedmont House, Alto, Ga. 30510. H1P
“SPELLING MADE EASY. Two 1 -hr. cassettes and 
related book. Ideal gift. $18.95. p.pd. or ask for free 
details. Guaranteed either way. Opportunity Tapes, 
105-A2 E. Bower Avenue, Harrison, Ar. 72601.” H1P
EDGAR CAYCE RECOMMENDED PRODUCTS Spec­
ialists in hard-to-find herbal remedies mentioned in 
the Cayce readings. Current pricelist free on request. 
Heritage Store, Box 444, Virginia Beach, VA 23458
H1P
PANELIZED DOMES and Service—Geodesic, but 
without the problems of “Hub and Strut" design. 
Technical assistance from foundation design to 
foolproof roofing and skylight systems. Buy a precut 
kit or fully erected, roofed, insulated and sheet- 
rocked shells. (Builders ask about our cooperative 
“spec” building plans.) Catalog of parts and services 
$3.00. Taninul Development Corp. 7613 Hardin Drive, 
North Little Rock, AR 72117. Phone 501-835-5232.
H1P
Free magazine featuring 500 books...natural health, 
gardening, occult, other interesting subjects. 
Provoker Press, St. Catharines Ontario L2R 7C9 F2B
HONEY MADE FROM ORANGE BLOSSOMS, Buck­
wheat, Basswood, Tupelo, Sourwood and many 
others. Makes a wonderful present. Send for price 
list. The Honey Plant, Box 457B, Clear Lake, Wise. 
54005 E4P
BUILD your own gardening tools and gadgets from 
recycled materials using hand tools. FREE list. 
Venture, P.O. Box 1743, Dept. F, Highland, IN 46322
E5P
UNIQUE OPEN FACE SANDWICH recipe, $1.00, 
S.A.S.E., Harrison, 7184 S. Adrian Hwy., Adrian, 
Ml 49221 Sp6P
BEEFALO CATTLE AND SEMEN. Beefalo steers, 
side or on the hoof. Armand Jutras, Lisbon, Maine 
04250 F3P
ELECTRIC FENCE New Zealand style permanent 
fencing. Three Bags Full, RFD 4, Box 4032 
Brunswick, Maine 04011. (207) 729-4520 H3B
LOANS AVAILABLE! Credit No Problem. Details 
$2.00. Also No Interest Loans. Dazee Enterprises, 
P.O. Drawer1310AP, Clinton, NC28328 Su3P
VIT-GREEN Professional house plant vitalixer. Helps 
cure plant problems. Promotes thick, rich growth. 
Make 3 gallons. Send $3.90, Thomas Industries, Box 
749, Dept. A., Butler, PA 16001_________________ F2P
WRITERS/POETS MARKET NEWSLETTER. Three 
issues $2.00. Lifeline, Cobalt, Ontario, Canada POJ 
IC O ____________________________________  H6P
WINE-MAKING: 30 years experience, Turn your 
excess fruit, vegetables & grapes into Money Saved. 
150 Book on winemaking with recipes, price list for 
supplies. Send check or money order, $3.50 to 
grapevine, R. 1, Branford CT 06405 F1P
BEERMAKING — Save Dollars! Send check or money 
order $3.50 for book by Berry. Recipes and supply 
list. Grapevine, Rt. 1, Branford, C T 06405 F1P
GUARANTEED SENSATIONAL NIGHTCRAWLER 
TRAP. Caught 12 pounds in one trap in one night. 
Catch thousands or money back. Start worm farm, 
bait shop or sell to samfi. Easily made from scrap. 
Drawing and Plans $2.00 HAMMOND, Research 
Dept. 220, R.R. 5 Feiser Road, Covington, KY. 41015
F1P
WHEATGRINDERS, CEREAL GRINDERS, DEHY­
DRATORS. Priced below wholesale. Bob McCann, 
1300 30th St. B3-12, Boulder, CO 80302 F1P
DELICIOUS ZUCCHINI PICKLES. Recipes, $1.00, 
M.A. Pacetta, S. Sutton, N.H. 03273 F1P
BEER LOVERS! Great Fun — Great Taste —Great 
Savings. Make the finest Premium Beers at Home. 
Extraordinary, com plete d e ta ils ....F re e . Duane 
Imports Ltd., Department FM1, 508 Canal Street, 
New York, New York 10013. F1P
VENEER CRAFT 
CATALOG PLUS 
SIMPLIFIED 
INSTRUCTIONS
90 variatits world’s rarest veneers, pre joined ve­
neers, checkerboards, broad choice wood band and 
art inlays. Illustrated in full color —  at reason­
able prices. Learn how to create beautifully ve­
neered furniture quickly, easily. Re-veneer old 
tables, chests, cabinets, docks, with ease. Trans­
form cracked and chipped veneered surfaces instant­
ly! Illustrated catalog shows new contact cement 
technique that you learn fast. Send for FREE sim­
plified instructions plus color catalog today. 
MORGAN, Dwpt. F09K1
1123 Bardstown Rd , Lou., Ky. 40204
Here’s how to advertise in 
THE FARMSTEAD PEDDLER: 
Your ad in this section costs only 
50 cents a word. You get a 10% 
discount if you run the same ad in 
two or more consecutive issues. 
Closing dates are: Jan. 15th for 
Spring; March 15th for Early Sum­
mer; May 15th for Summer; July 15th 
for Fall; Sept. 15th for Holiday; and 
Nov. 15th for Winter. t
You may use this coupon to 
submit your ad; however payment 
must be included.
Send your ad to: 
FARMSTEAD MAGAZINE 
Box 111 Freedom, Maine 04941
Name.
Address-
Number of words- 
Gost: $...............—
-Zip.
For issue(s):
□  Winter □  Spring □ Early Summer 
□  Summer □  Fall □  Holiday
By Darrell Rolerson
Agriculture by Rudolph Steiner [Bio-dynamic Farming & 
Gardening Assn., 308 E. Adams Street, Spfld., 111. 62701], 
175 pages paperbound $6.50 1924
While these eight.lectures were delivered more than 50 years ago as a course to a small group of Swedish farmers familiar with Steiner’s Anthroposophical 
teachings; today they are more relevant than ever. As a 
spiritual-scientific approach to agriculture, this book has 
become the Bible of the Bio dynamic movement — “a 
genuinely conservative, yet at the same time a most 
radical and progressive” farming organization. It absorbs 
the best ideas of organic farming and moves on, gathering 
its real impetus in the cosmos. This book takes us as “ far 
out” as anyone can go, and brings us back to earth — 
setting us onto (or into) the ground again safely. “Chaos in 
the seed must interact in the farthest circles of the 
Universe,” Steiner says. “Then the new being arises.” In 
this simple statement is captured the very essence of 
“bio-dynamic.”
These lectures originated specifically out of the concern 
for the degeneration of food crops and the increase of 
animal diseases, and consequently the increase of diseases 
in people, too. As Steiner continually reiterates, in nature 
and in the universe, “all things are in mutual inter-reac­
tion.” It is the balance of these things being offset— the
! Aladdin Lamps, heaters and parts i
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, Select Cookware, enamel, day, stoneware, ,
i iron, stainless steel, Sabatier cutlery 1
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dissipation of nature’s primary forces — which results in 
all disharmony, in diseases of all sorts.
This book of lectures can best be described as a course of 
homeopathic medicine applied to the earth; healing, 
indirectly, the people as well — since its methods are 
aimed to produce hardier and more nourishing strains of 
plants. Not only is Steiner concerned with physical 
ill-health, but within a spiritual-scientific context his 
concern is expressed for the ambivalence of Western man 
when it comes to exploring the full human potential. “This 
is a problem of nutrition,” he states. “Nutrition as it is 
today does not supply the strength necessary for 
manifesting the spirit in physical life. A bridge can no 
longer be built from thinking to will and action. Foodplants 
no longer contain the forces people need for this.”
In its own way, modern science, through chromoto- 
graphic methods, is beginning to prove the prophesies 
which Steiner made. Today scientists express concern that 
the “gene pool” is drying up — meaning that the 15 or 20 
plants which now comprise the world’s major food 
(categories) are becoming nonexistent. Steiner explained 
this phenomenon of the plants’ formative forces from the 
original seed being passed on from plant to plant in 
hereditary descent, until the original creative impetus in 
every hybrid or genetic variety is slowly exhausted. And 
he urged farmers over 50 years ago to prepare for it.
Steiner’s remedies (or “b’o-dynamic preparations” , as 
they have become known) are based on the use of common 
herbs, such as yarrow, nettle, and chamomile; on certain 
parts of animals, from entrails to cow horns; and on organic 
trace elements administered to the earth in minute doses. 
Wherever Steiner suggests experimenting in any way 
which at first appears unorthodox — even bizarre, he was 
the first to admit — his explanations of cause and effect are 
most explicit, bridging any gap which might appear in his 
credibility. Carefully attuned to his audience at the time 
these lectures were delivered, he advances continually, 
encouraging farmers to conduct their own scientific 
experiments — continually cautioning against blindly 
following. He offers step-by-step instructions specifically 
to prove his methods, backing his instructions with the use 
of some very interesting diagrams which are reproduced in 
the book.
As Ehrenfried Pfeiffer maintains in his introduction to 
this book, “There is such germinal potency in Steiner’s 
indications that a few sentences or a short paragraph often 
suffice to create the foundation of a farmer’s or a scientist’s 
whole life work.” □
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THE PROOF IS IN THE WEARING!
Damarl
Thermawear, Inc.
C ITY
It’s 10° outside . . . Even getting colder. So you bundle up in layers and layers of 
heavy clothes. First with long underwear . . . then bulky, restrictive thermal- 
wear on top.
Oh, you were warm, all right. Like in a Turkish bath. Because you began to 
perspire from all your activity. And perspiring in that mountain of clothes is 
like perspiring in a plastic bag! The perspiration is locked in. So there you 
are. Wet and miserable.
THERE IS NO WARMER UNDERWEAR MADE!
Fill out and send to:
DAMART, INC. Dept. 13478 
1811 Woodbury Ave.
Portsmouth, N.H. 03805
YES! Rush me your FREE DAMART Catalog . . . I want to enjoy the fantastic 
warmth of Thermolactyl Underwear, a DAMART® exclusive. (I understand 
there is no obligation.)
STA T E
But now, at last, Damart has solved the problem. 
Because Damart invented underwear that keeps you 
warm, dry and comfortable no matter how cold it is or 
how long you stay out. Underwear that’s soft and 
light so you can move easily. Underwear that lets the 
perspiration evaporate through so you always stay 
warm and dry next to your skin.
Damart does this with a new miracle fabric— 
Thermolactyl. It not only retains and reflects 
your natural body warmth, it’s knitted to let 
perspiration out! No other underwear does this! 
Damart Thermolactyl is so comfortable that the 
Mount Everest climbing expedition wears it. 
So does the Mt. McKinley Bicentennial Ex­
pedition and the U.S. Bobsled Team. 
Damart is also worn by the Chicago Bears 
Football Club, New England Patriots and 
Philadelphia Eagles.
Our free color catalog tells the full 
Damart Thermolactyl story and displays 
the whole Damart line for men and wom­
en. Send for your FREE copy now!
Z IP
1978, Damart, Inc.
W H EN  IN  T H E  B O ST O N  AREA , V IS IT  O U R  
^ P O R T S M O U T H ,  N.H. STO RE. (603) 431-4700 j
O n c e . . . .  a n d  f o r  a l l
Convenience has its price, usually.
For the speed and low price of instant 
food - malnutrition; for nuclear energy - 
radiation; for the privacy of your auto­
mobile - smog, traffic, sprawl.
The convenience of the flush toilet also 
claims its penalties: mountains of useless 
sludge that no one wants; waterways 
defiled; torrents of fresh water wasted.
While our composting waste treatment 
system won’t raise your vitamin intake, 
shield you from radiation or get you to 
work on time; it sure will do its part in 
protecting our water supplies and 
beaches, and in reclaiming valuable 
nutrients in the wastes.
The Multrum is convenient, besides. It 
has a garbage dispose-all unit as well as 
a toilet, and this dispose-all takes bones, 
grease, lint, vacuum cleanings.
It converts these combined wastes into a 
humus fertilizer, 
and uses no water, 
chemicals or heat.
Clivus Multrum t^ Bio-loo
For the vacation home, our smaller 
Bio-loo makes equally good sense. It is 
much less expensive, and easier to 
install. Unlike every other in its class, the 
Bio-loo is energy efficient, and produces 
a pasteurized end-product, safe for use 
on your garden. Like the Multrum, the 
Bio-loo uses no water or chemcials.
CLIVUS MULTRUM
14A Eliot Street, Cambridge, MA 02138
Tell me more about Clivus/ Bio-loo: 
Name______________________________
Address.
State. -Zip.
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617/491-5820
